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PREFACE. 


The  compilers  of  this  Cookery  Book  have  taken 
every  precaution  to  avoid  the  inclusion  of  any 
copyright  recipe.  As,  however,  many  recipes  have 
been  sent  by  friends,  it  has  not  been  possible  to 
ensure  this.  The  compilers  wish  to  take  this 
opportunity  of  apologising  to  anyone  whose  copy- 
right they  may  have  inadvertently  infringed,  and 
they  hope  that  any  such  mistake  may  be  pardoned, 
in  consideration  of  the  fact  that  the  entire  profits 
arising  from  the  sale  of  this  book  are  devoted  to 
the  benefit  of  the  Women  and  Children’s  Hospital, 
Leeds. 


A Book  of  Tried  Recipes. 


SOUPS. 


BRETONNE  SOUP-1. 


3 Spanish  onions. 

3 ozs.  butter. 

1 oz.  oatmeal. 

3 ozs.  haricot  beans. 


3 quarts  stock. 
\ gill  cream. 
Salt. 

Pepper. 


Peel  and  chop  the  onions,  put  them  in  a stewpan  with 
the  butter,  and  fry  a light  brown.  Stir  in  the  oatmeal 
and  beans  (previously  washed).  Mix  well,  and  add  the 
stock.  Boil  up,  skim,  cook  for  three-quarters  of  an  hour, 
stirring  frequently.  Pass  through  a wire  sieve  and  heat 
up  again.  Add  the  cream  before  serving. 


CHESTNUT  SOUP-2. 

1 quart  white  stock.  Salt. 

| lb.  chestnuts.  Pepper. 

£ pint  cream. 

Split  the  nuts  and  boil  in  salted  water  for  10  minutes, 
then  skin  them  and  add  them  to  the  stock;  season,  and 
simmer  half  an  hour.  Rub  through  a sieve,  add  the 
cream,  serve  hot. 
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CLEAR  SOUP-3. 


3 lbs.  shin  of  beef. 

2 lbs.  knuckle  of  veal. 
2 small  slices  lean  ham. 
J lb.  butter. 

2 carrots. 

2 small  sticks  of  celery. 
2 small  turnips. 


1 onion  stuck  with 
cloves. 


Sugar. 

Pepper. 

Salt. 


Water. 

Sherry. 


Place  the  meat  and  bones,  ham  cut  into  squares,  and 
vegetables,  with  the  butter,  in  a saucepan,  and  brown  on 
both  sides.  When  a brown  glaze  appears  at  the  bottom, 
pour  in  a little  hot  water  and  let  it  come  almost  to  boiling 
point.  Add  a little  cold  water  and  skim  carefully.  Whfen 
nearly  boiling  add  more  cold  water,  and  go  on  repeating 
this  and  removing  the  scum  until  no  more  rises  to  the 
surface.  Now  add  three  quarts  of  water,  seasoning,  and 
sugar,  and  simmer  gently  for  5 hours.  Strain  through  a 
jelly  bag,  but  be  careful  not  to  squeeze  or  press  it.  Allow 
the  soup  to  stand  in  a basin  until  next  day,  and  then 
remove  every  particle  of  fat  and  sediment  left  at  the 
bottom  of  the  basin.  It  may  now  be  heated  for  use, 
garnished  with  fancy  vegetables.  A glass  of  sherry  may 
be  added  just  before  serving. 

N.B. — If  these  directions  are  carefully  carried  out,  and 
the  scum  removed,  &c.,  the  soup  should  be  quite  clear. 
If  it  is  not,  it  must  be  cleared  according  to  recipe  given. 


Pinch  of  mace. 

Make  the  stock  hot.  Mix  the  rice  flour  with  a little  of 
the  milk,  pour  the  stock  on  to  it,  and  return  to  the  pan. 
Stir  until  it  boils,  add  the  cocoanut,  and  simmer  for  one 


COCOANUT  SOUP-4. 


2 ozs.  cocoanut. 

2 ozs.  rice  flour  or  flour 
1 quart  stock. 


I pint  milk. 
Salt. 

Pepper. 
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hour,  then  add  the  rest  of  the  milk  and  seasonings,  pass 
through  a hair  sieve,  and  serve  hot. 

N.B. — If  flour  is  used  instead  of  rice  flour,  do  not  add 
until  the  milk  is  all  poured  in. 

CRAB  AND  TOMATO  SOUP-5. 

1 large  crab.  ' 1 pint  new  milk. 

1 oz.  cornflour.  Pepper. 

1 tin  tomatoes.  Salt. 

J pint  cream. 

Pick  all  the  meat  from  the  crab,  boil  it  with  the  milk 
and  tomatoes  for  10  minutes,  and  rub  through  a hair 
sieve.  Mix  the  cornflour  smoothly  with  cold  water,  and 
pour  the  soup  on  to  it.  Boil  for  five  minutes,  and  then 
add  the  cream.  Season  well  with  pepper  and  salt,  and 
lastly  add  the  meat  from  the  two  large  claws  of  the  crab, 
cut  into  small  pieces. 

FISH  SOUP-6. 

1 quart  fish  stock.  \ pound  cold  fish. 

oz.  butter.  Salt. 

2 ozs.  flour.  Pepper. 

£ pint  milk 

Melt  the  butter  in  a pan,  then  gradually  add  the  flour, 
then  the  milk,  stirring  all  the  time.  Now  add  the  stock 
and  seasoning.  Boil  for  two  minutes,  and  add  the  fish, 
broken  into  flakes. 


GREEN  PEA  SOUP-7. 

1 pint  green  peas.  1 oz.  flour. 

1 quart  good  stock.  1 oz.  butter. 

A few  slices  of  Salt, 

cucumber.  Pepper. 

Heart  of  1 lettuce. 

Put  the  pea-pods  (cut  up),  cucumber,  and  lettuce  into 
the  stock,  and  boil  until  of  a good  flavour.  Strain,  and 
replace  the  saucepan  on  the  fire,  add  the  peas  (shelled), 
and  when  boiled  rub  through  a hair  sieve.  In  another 
saucepan,  melt  the  butter  in  the  pan,  mix  in  the  flour 
gradually,  then  add  gradually  the  pur£e  of  peas. 
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SOUP  A LA  HOLLANDAISE— 8. 


1 quart  veal  or  chicken 

stock. 

2 ozs.  butter. 

1 oz.  flour. 

Yolks  of  4 eggs. 

^ pint  cream. 

1 gill  cooked  green  peas. 


1 gill  cooked  carrots. 

1 gill  cooked  cucumber. 
1 teaspoonful  chopped 
tarragons. 

1 teaspoonful  sugar. 

1 teaspoonful  salt. 


Trim  the  carrots  and  cucumber  to  the  same  size  as  the 
peas.  Cook  them  in  boiling  water,  but  do  not  boil  them 
too  much.  Boil  the  stock,  and  when  boiling  add  the  salt 
and  sugar,  and  remove  any  scum  that  rises  to  the  top. 
Break  the  yolks  of  eggs  into  a basin,  and  add  the  cream. 
Melt  the  butter  in  a pan,  add  the  flour,  then  gradually  the 
stock.  Stir  until  it  thickens.  Add  the  eggs  and  cream, 
beaten  slightly,  and  allow  it  to  just  come  to  the  boil. 
Be  careful  it  does  not  curdle.  Strain,  add  the  cooked 
vegetables  and  tarragons,  and  serve  hot. 


KIDNEY  SOUP-9. 


1 ox  kidney. 
1 carrot. 

\ turnip. 

1 onion. 


1 oz.  butter. 

1 teaspoonful  vinegar. 

1 teaspoonful  salt. 

J teaspoonful  pepper. 

1 tablespoonful  ketchup. 
3 pints  cold  water, 
small  pieces,  slice  the 


3  potatoes. 

1 tablespoonful  flour. 

Wash  the  kidney,  cut  into 
vegetables,  dry  the  pieces  of  kidney  and  rub  them  with 
flour.  Heat  the  butter  in  a stewpot.  When  quite  hot, 
put  in  the  pieces  of  kidney  and  the  onion,  fry  a nice 
brown,  add  all  the  other  ingredients,  and  simmer  for 
three  hours.  Rub  the  kidney  and  vegetables  through  a 
sieve,  boil  up  again,  and  serve  with  pieces  of  kidney  in  the 
soup.  Thicken  with  flour. 
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LENTIL  SOUP-10. 


£ pound  lentils. 

2 quarts  stock  or  cold 
water. 

2 onions. 

1 carrot 

2 cloves. 


1 oz.  dripping. 

\ turnip. 

Bunch  of  herbs. 
Salt. 

Pepper. 


Wash  the  lentils,  let  them  soak  12  hours  in  the  stock  or 
water.  Place  in  the  pan,  bring  to  a boil,  skim,  and  cook 
slowly.  Clean  and  slice  the  vegetables,  fry  them  in  the 
dripping,  tie  the  herbs  in  muslin,  add  all  to  the  soup, 
season,  and  simmer  for  three  hours.  Pass  through  a hair 
sieve,  warm  up,  and  serve.  If  necessary,  add  a little 
more  water. 


MOCK  BISQUE  SOUP-11. 


1 quart  can  tomatoes. 
3 pints  milk. 

Butter  the  size  of  an 

egg- 


1 tablespoonful  flour. 
Salt. 

Pepper. 

Bi-carbonate  of  soda. 


Stew  the  tomatoes,  and  afterwards  strain  them  through 
a sieve,  taking  away  the  pulp  and  seeds.  Put  the  milk 
into  a double  pan.  When  the  milk  comes  to  a boil,  stir 
in  the  flour  which  has  been  thoroughly  mixed  with  a little 
cold  milk.  Allow  it  to  boil  10  minutes,  then  add  the 
butter,  and  salt  and  pepper  to  taste.  Stir  a pinch  of 
bi-carbonate  of  soda  into  the  tomatoes  to  remove  acidity, 
and  put  them  into  the  milk,  removing  at  once  from  the 
fire,  or  it  will  curdle.  This  will  make  sufficient  soup  for 
a good-sized  family,  and  cannot  be  re-heated  owing  to  the 
liability  of  curdling. 

One  can  make  a most  palatable  soup  with  milk,  brought 
to  a boil,  season  with  butter,  pepper,  and  salt,  a little 
onion,  and  thickened  with  potato  that  has  been  rubbed 
through  a sieve,  or  with  sweet  corn  strained  into 
thickened  milk. 
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MULLIGATAWNY  SOUP-12. 


lbs.  scrag  end  neck 


of  mutton. 
1 small  onion. 
£ carrot. 


1£  tablespoonfuls  flour. 
1 dessertspoonful  curry 


1 small  turnip. 
1 apple. 


2 quarts  water. 


powder. 

Salt. 

Lemon  juice. 
1 lump  sugar. 
Cream. 


2 ozs.  butter. 

Cut  the  meat  into  small  pieces,  and  fry  with  the  butter 
and  onion  (sliced)  until  they  are  a light  brown.  Add  the 
water  and  vegetables,  and  simmer  one  hour.  Mix  the 
curry  powder  and  flour  with  a little  cold  water.  Cut  up 
the  apple,  add  to  the  soup,  and  simmer  one  hour  longer. 
Rub  through  a hair  sieve,  add  salt,  lemon  juice,  and  sugar, 
and  half  a cupful  of  cream,  heat  up  again,  and  serve  with 
boiled  rice. 


1 onion. 

Cut  the  tail  into  joints.  Remove  every  bit  of  fat.  Fry 
quickly  in  the  butter  wTith  the  sliced  onion.  Heat  the 
stock.  Add  the  tail,  onion,  sliced  vegetables,  cloves,  and 
the  sugar.  Simmer  gently  for  three  and  a half  hours. 
Strain.  Mix  the  cornflour  with  a little  cold  water,  add  a 
little  stock,  then  stir  into  the  boiling  stock,  season  well, 
add  the  small  pieces  of  tail,  and  a wineglass  of  port  wine. 


OX  TAIL  SOUP -13. 


1 ox  tail. 

2J  quarts  brown  stock. 
1 carrot. 

3 ozs.  cornflour. 


1 teaspoonful  mixed 


herbs. 

2 cloves. 

1 lump  sugar. 


QUEEN’S  SOUP- 14. 


pints  white  stock. 
1 pint  milk. 

1 hard-boiled  egg. 
Yolks  of  2 eggs. 


Rind  of  1 lemon. 
Salt. 


Pepper. 

Mace. 
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Peel  lemon  very  thinly,  boil  the  rind  in  the  stock  with 
the  mace  and  seasoning.  Add  the  yolks  of  eggs,  and  boil 
until  it  thickens;  then  add  the  hard-boiled  egg,  chopped 
very  finely,  and  serve. 

SOUP  A LA  ROYALE— 15. 


3 pints  white  stock.  1 gill  of  cream. 

2 ozs.  cooked  macaroni.  Salt. 

Yolks  of  3 eggs.  Cayenne. 

1 oz.  grated  Parmesan 
cheese. 

Boil  the  stock.  Mix  the  yolks  of  eggs  and  cream  in  a 
basin,  and  add  to  the  stock.  Stir  until  it  thickens  a little, 
but  do  not  allow  it  to  boil.  Take  it  off  the  fire  and  add 
the  cooked  macaroni,  cut  into  pieces  half  an  inch  long, 
also  the  grated  cheese  and  a little  cayenne.  Serve  hot. 

N.B. — The  soup  must  not  boil  after  the  cheese  is  added, 
or  it  will  be  spoilt. 

SPINACH  SOUP-16. 


1 lb.  spinach.  J teacupful  new  milk 

1 pint  good  stock.  or  cream. 

2 ozs.  butter. 

Cook  the  spinach  as  for  a vegetable.  When  quite 
tender,  pass  through  hair  sieve.  Put  into  a saucepan, 
with  one  pint  good  stock,  two  ounces  butter,  half -teacupful 
of  new  milk  (or  cream,  if  at  hand),  pepper  and  salt  to 
taste.  Let  all  ingredients  come  to  a boil,  and  thicken  to 
the  consistency  of  cream  with  half  an  ounce  of  flour 
moistened  with  milk,  and  boil  five  minutes  longer. 

SPLIT  PEA  SOUP-17. 


1 oz.  butter. 
Pepper. 

Salt. 


\ pound  split  peas. 

1 pint  stock. 

1 pint  new  milk. 

\ pint  cream. 

Soak  the  peas  overnight.  Boil  the  peas  and  stock 
together  for  three  hours,  and  rub  through  a hair  sieve. 


12 


Add  the  milk  and  butter,  simmer  for  about  five  minutes, 
and  lastly  add  the  cream.  Season  well  wuth  pepper  and 
salt,  and  a little  mace,  if  liked.  Serve  with  chopped 
mint  and  fried  croutons. 


TAPIOCA  CREAM  SOUP-18. 

1  pint  white  stock.  Yolks  of  2 eggs. 

\ pint  cream.  Pepper. 

1 oz.  tapioca.  Salt. 

Bring  the  stock  to  a boil,  throw  in  the  tapioca,  and 
let  it  boil  till  clear.  Season.  Now  mix  the  yolk  of  eggs 
and  cream  together,  add  the  boiling  stock  gradually, 
stirring  all  the  time.  Re-heat,  but  do  not  allow  to  boil, 
or  the  eggs  will  crack. 

TOMATO  SOUP-19. 


1 lb.  tomatoes. 

1 pint  milk. 

1 dessertspoonful 
cornflour. 

Piece  of  butter  size  of 
walnut. 


Salt  and  pepper  to  taste. 
A few  drops  of  cochineal 
to  improve  the  colour. 
A piece  of  carbonate  of 
soda  to  prevent  curd- 
ling. 

Boil  the  tomatoes  until  they  are  soft,  and  then  rub 
through  a sieve.  Add  the  carbonate  of  soda.  Next  boil 
the  milk  and  thicken  with  corn  flour,  then  add  all 
together,  and  serve. 


VICTORIAN 

3 pints  water,  in  which 
fowls  have  been 
boiled. 

Scraps  of  fowl. 

Bacon  rind. 

1 onion. 

2 sticks  celery. 

Put  the  ingredients 
one  and  a half  hours. 


SOUP— 20. 

3  ozs.  rice. 

1 pint  milk,  or  cream. 

1 carrot. 

Bouquet  of  herbs,  con- 
sisting of  bay  leaf, 
parsley,  thyme,  pep- 
percorns. 


into  a stew-pan,  and  simmer  for 
Remove  the  bones  and  vegetables, 
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strain  through  a sieve,  rub  the  rice  through  a hair  sieve. 
Boil  it  again,  add  seasoning,  and  one  pint  of  boiling  milk. 
Serve  small  sippets  of  fried  bread  with  it. 


WHITE  SOUP-21. 


2 lbs.  knuckle  of  veal. 
1 ham  bone. 

1 small  onion. 

1 small  carrot. 

Pepper. 

Salt. 

Mace. 


Cayenne. 

1 piece  celery. 
Little  parsley. 

6 pints  cold  water. 

\ pint  thick  cream. 
Butter. 

Plour. 


Cut  up  the  meat,  put  everything  into  a saucepan  with 
the  water,  bring  to  a boil,  skim  thoroughly,  simmer  four 
hours.  Strain  through  a hair  sieve.  Take  one  ounce  of 
butter,  two  tablespoonfuls  of  flour,  pepper,  salt,  a dash  of 
cayenne,  and  a little  mace.  Work  on  a plate  until  smooth, 
add  to  the  stock,  simmer  one  hour  longer.  Just  before 
serving,  add  quarter-pint  of  thick  cream,  and  a garnish  of 
vegetables  cut  into  very  small  pieces. 
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FISH 


BUTTEfiED  CRAB-22. 


1 boiled  crab. 

2 ozs.  bread  crumbs. 

oz.  butter. 

1 teaspoonful  chopped 


1 tablespoonful  vinegar. 
Pinch  of  grated  nutmeg. 


Salt. 

Cayenne. 

Pepper. 


parsley. 


Season  the  bread  crumbs  by  melting  the  butter  in  a 
saucepan,  adding  the  bread  crumbs  (finely  sieved),  and 
mixing  in  the  vinegar,  chopped  parsley,  and  seasoning, 
then  the  meat  from  the  crab.  (Weigh  the  crab,  and  use 
a third  of  its  weight  of  the  seasoned  crumbs.)  Place  the 
mixture  in  china  ramequin  cases,  and  place  on  the  top  of 
each  a thickish  layer  of  buttered  bread  crumbs.  Bake 
about  twenty  minutes  in  a slow  oven,  and  serve  very  hot. 


Juice  of  half  a lemon. 

Empty  the  crabs,  and  cut  the  meat  into  small  pieces. 
Add  the  white  bread  crumbs,  hard-boiled  eggs  chopped 
small,  the  lemon  juice,  cayenne,  salt,  and  cream.  The 
mixture  may  be  put  back  into  the  well-washed  shells,  or 
into  little  china  moulds,  covered  with  browned  crumbs, 
and  browned  in  the  oven.  If  in  moulds,  it  is  best  to  put 
them  in  a dripping  tin,  with  boiling  water  half-way  up 
the  moulds,  and  steam  in  the  oven  until  hot  through. 


DEVILLED  CRAB-23. 


2 crabs. 

2 ozs.  bread  crumbs. 
2 hard-boiled  eggs. 


Cream. 

Cayenne  pepper. 
Salt. 
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FISH  CAKES— 24. 


J lb.  cooked  fish. 

2 ozs.  bread  crumbs. 
1 oz.  butter. 

\ an  egg. 


1 egg  and  bread  crumbs. 
A little  milk. 

Salt. 

Pepper. 


Soak  the  bread  crumbs  in  the  milk.  Beat  up  the  fish 
with  a fork,  removing  carefully  all  bones  and  skin.  Add 
it  to  the  bread  crumbs,  put  in  the  half -egg  and  butter 
(melted),  mix  well,  and  season.  Make  into  round,  flat 
cakes,  dip  each  into  egg  and  bread  crumbs,  and  fry  in 
boiling  dripping. 


FISH  CROQUETTES— 25. 

\ lb.  cooked  fish.  Mace. 

J pint  milk.  Salt. 

1 oz.  flour.  Pepper. 

1 tablespoonful  cream.  Egg. 

Cayenne.  Bread  crumbs. 

Take  all  the  skin  and  bones  from  the  fish,  and  break  it 
up  with  a fork.  Melt  the  butter  in  a saucepan,  add  the 
flour,  then  gradually  the  milk.  Stir  until  it  boils  and 
thickens  so  as  to  leave  the  sides  of  the  saucepan.  Add  the 
fish  and  seasoning,  turn  out  on  a plate,  and  leave  until 
cold.  Divide  the  mixture  equally,  and  make  into  long 
croquettes.  Dip  in  egg  and  bread  crumbs,  and  fry  in  a 
basket  in  boiling  dripping.  Do  not  allow  the  croquettes 
to  touch. 


FISH  FRIED  IN  BATTER-26. 


1 lb.  fish.  Salt. 

2 tablespoonfuls  bread  Pepper. 

crumbs.  Milk. 

3 tablespoonfuls  flour.  1 egg. 


Wash  the  fish,  remove  the  skin  and  bone,  cut  into 
pieces.  Beat  the  egg,  add  the  flour  and  bread  crumbs, 
stir  into  a batter  with  a little  milk.  Let  it  stand  for  half 
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an  hour.  Dip  each  piece  of  fish  into  the  batter,  and  fry 
in  hot  dripping. 


FISH  PUDDING-27. 


A little  chopped  parsley. 
1 small  onion. 

Pepper. 

Salt. 

A little  anchovy  sauce, 
if  desired. 


Any  boiled  fish  (or  fowl 
or  veal). 

Same  quantity  of  bread, 
soaked  in  milk. 

1 oz.  butter. 

2 eggs. 

A small  piece  of  nutmeg. 

Pound  the  fish  (or  meat)  in  a mortar,  or  pass  three 
times  through  the  mincing  machine.  Take  the  bread, 
which  is  already  soaked,  and  put  it  in  a saucepan  with  the 
fish,  and  stir  over  the  fire  until  the  mixture  becomes  as 
thick  as  dough.  Beat  the  white  and  yolks  of  eggs 
separately,  and  mix  in  the  other  ingredients.  Put  into  a 
buttered  mould,  and  steam  an  hour. 


FISH  SOUFFLE-28. 


9 ozs.  fish. 

1 gill  fish  stock. 

3 ozs.  butter. 

4 eggs. 

2 gills  milk. 
Parsley. 


Flour. 

Browned  bread  crumbs. 
Cayenne. 

Pepper. 


Salt. 


Free  the  fish  from  skin  and  bones,  and  pound  well  in  a 
mortar.  Melt  the  butter  in  a saucepan,  add  the  flour, 
then  gradually  the  fish  stock  and  milk.  Cook  very  well 
for  about  10  minutes  on  the  side  of  the  stove.  Take  the 
saucepan  off  the  fire,  and  beat  in,  one  by  one,  the  yolks  of 
the  eggs,  then  add  the  fish.  Add  seasoning,  and  beat  all 
well.  Lastly,  add  the  whites  of  the  eggs,  beaten  to  a stiff 
froth,  with  a pinch  of  salt.  Tie  a well-buttered  band  of 
stiff  paper  round  the  outside  of  a well-buttered  souffle  tin, 
so  that  the  paper  stands  about  two  inches  above  the  tin. 
Pour  in  the  mixture  as  soon  as  the  whites  of  eggs  are 
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added,  and  sprinkle  the  top  with  browned  bread  crumbs. 
Bake  in  a moderate  oven  for  three-quarters  of  an  hour. 
Remove  the  paper,  and  fasten  a folded  napkin  or  fancy 
paper  round  the  tin,  and  sprinkle  the  souffle  with  chopped 
parsley.  Serve  at  once,  or  it  will  sink. 


FILLETS  OF  HADDOCK— 29. 

Fillets  of  haddock.  1 small  onion. 

Juice  of  a lemon.  A little  parsley. 

Tablespoonful  salad  oil.  Salt. 

Lay  the  fillets  of  haddock  at  the  bottom  of  a pie-dish, 
first  removing  all  skin  and  bone.  Squeeze  the  juice  of  one 
lemon  over  them,  sprinkle  a little  salt,  and  add  a table- 
spoonful of  salad  oil,  then  a small  onion  (finely  sliced)  and 
some  chopped  parsley.  Let  it  stand  for  three  or  four 
hours,  moving  the  fillets  now  and  then  so  that  they  all 
get  flavoured.  Dry  them  in  a cloth,  and  fry  either  in  egg 
and  bread  crumbs  or  fritter  batter.  Serve  with  parsley 
sauce. 


STEAKS  OF  HALIBUT,  WITH  SAUCE-30. 

1 nice  steak  of  halibut.  Tomato  sauce  or  brown 

sauce,  caper  sauce,  &c. 

Divide  the  fish  into  nice  square  pieces,  removing  all 
skin  and  bone.  Steam  the  pieces  by  placing  them  in  a 
pie-dish,  which  must  be  put  in  a dripping  tin,  with  water 
in  it,  in  the  oven.  Be  careful  never  to  allow  the  dripping 
tin  to  become  dry.  When  the  fish  is  quite  cooked,  place 
it  on  a dish,  and  pour  over  whatever  sauce  is  liked.  (See 
Sauces.) 


PICKLED  HERRINGS— 31. 


24  fresh  herrings. 
J pint  vinegar. 

| pint  port  wine? 
\ pint  water. 

A few  bay  leaves. 


Black  and  white  pepper- 
corns. 

Salt. 

1 small  onion. 

Cayenne  pepper. 


B 
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Lay  the  herrings  crossways  in  a brown  jar,  with  the 
flavouring  in  between.  The  herrings  to  be  cleaned,  but 
not  cut  open?  /,-v  h^-u^o  _ 

KEDGEREE-32. 

1 small  teacupful  rice.  Fish  (game,  ham,  or 

1 oz.  butter.  tongue). 

1 hard-boiled  egg.  Salt. 

Pepper. 

Boil  the  rice  well,  drain  it  well  from  the  water.  Melt 
the  butter  in  a saucepan,  with  pepper  and  salt.  Add  the 
rice.  Chop  the  hard-boiled  egg  and  the  cold  fish,  stir  into 
the  rice,  and  serve  very  hot. 


LOBSTER  SALAD-33. 

1 hen  lobster.  2 hard-boiled  eggs. 

1 head  cos  lettuce.  1 tomato. 

1 small  chopped  beetroot. 

Wash  the  lettuce,  and  dry  it  well  with  a cloth.  Cut  it 
up  very  fine.  Take  the  meat  from  the  shell  of  the  lobster, 
chop  it  up,  mix  with  the  lettuce  the  meat  from  the  claws, 
cut  up  into  neat  pieces,  pile  it  high  in  the  dish,  chop  the 
whites  of  eggs  fine,  also  the  beetroot  and  yolks.  Garnish 
with  alternate  spoonfuls  of  white,  red,  or  yellow,  with  a 
strip  of  tomato  between  each. 


Sauce  ( Good  for  Cold  Salmon). 


Yolks  of  3 eggs. 

6 tablespoonfuls  vinegar. 
1 dessertspoonful  fine 
sugar. 


1 saltspoonful  dry 
mustard. 

\ pint  cream. 

A little  salt. 


Whisk  the  yolks  with  the  mustard,  sugar  and  salt,  add 
the  vinegar,  put  into  a double  saucepan  on  the  gas.  Stir 
until  thick,  but  do  not  boil.  Let  it  cool,  whisk  it  again, 
add  cream,  and  a little  chopped  parsley. 
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SCALLOPED  OYSTERS— 34. 


\ pint  white  stock. 
Bread  crumbs. 
Salt. 

Pepper. 


24  oysters. 

1  oz.  butter. 

1 oz.  flour. 

2 tablespoonfuls  thick 

cream. 

Remove  the  beards  of  the  oysters.  Simmer  them  ten 
minutes  in  the  oyster  liquor.  Put  the  oysters  in  a small 
basin.  Melt  the  butter  in  a pan,  add  the  flour,  cook  till 
it  leaves  the  sides  of  the  pan.  Add  the  stock  gradually, 
then  the  oyster  liquor,  stir  until  it  boils,  then  add  the 
cream,  then  the  oysters.  Pour  into  a well-buttered  dish, 
cover  with  a thick  layer  of  white  bread  crumbs,  previously 
soaked  in  melted  butter.  Bake  for  a few  minutes  in  a 
quick  oven. 


PRAWN  WRIGGLE-35. 

3  tablespoonfuls  butter.  Cupful  prawns. 

2 tablespoonfuls  flour.  \ pint  milk. 

Teaspoonful  salt.  Cupful  cooked  green  peas. 

Melt  three  tablespoonfuls  of  butter  in  a saucepan,  and 
two  tablespoonfuls  of  flour,  mixed  with  a teaspoonful  of 
salt  and  a good  pinch  of  pepper.  Stir  up,  and  then  pour 
in  gradually  half  a pint  of  milk.  As  soon  as  the  sauce 
thickens,  add  a cupful  of  prawns,  and  the  same  measure 
of  cooked  green  peas.  Mix  up  well,  and  simmer  for  eight 
minutes. 


RED  MULLET  (Baked)-36. 

Remove  the  gills  and  fins,  scrape  and  wash  the  fish — 
wipe  them  quickly.  Fold  each  mullet  in  a buttered  paper, 
and  bake  about  25  minutes.  Serve  without  the  paper, 
wdth  sauce  for  red  mullet.  (See  Sauces.) 
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RED  MULLET  (Stewed)-37. 


£ carrot. 

£ turnip. 

1 glass  hock. 

1 glass  sherry. 
Cayenne. 

J oz.  butter. 
A little  stock. 


small  lemon. 

A little  chopped  parsley. 
Mace. 

Pepper. 

Salt. 

J oz.  flour. 


Wash  the  fish,  remove  the  fins  and  gills,  but  leave  the 
inside  of  the  fish.  Lay  the  fish  in  a dish  with  the  wine, 
stock,  thinly-sliced  carrot  and  turnip,  lemon  juice,  parsley, 
and  mace.  Stew  gently  on  a low  heat.  Lift  out  the  fish, 
strain  the  sauce,  thicken  it  with  butter  rolled  in  flour, 
add  the  seasoning.  Serve  on  a very  hot  dish,  with  the 
sauce  poured  round. 


BAKED  SALMON-38. 


2 tablespoonfuls  salad 
oil. 

1 tablespoonful  chopped 
parsley. 

1 gherkin  (finely 
chopped). 


1 shallot  (finely 
chopped). 

1 anchovy  (finely 
chopped) . 

Slice  of  salmon. 

J teaspoonful  of  tabasco 
sauce. 


Mix  the  salad  oil,  parsley,  gherkin,  shallot,  anchovy, 
and  tabasco  sauce  well  together.  Rub  the  mixture  on  to 
both  sides  of  a salmon  steak.  Wrap  in  a piece  of  buttered 
paper,  and  bake  for  about  half  an  hour.  Serve  in  the 
paper. 


SALMON  QUERELLES— 39. 


\ lb.  salmon. 

3 ozs.  bread  crumbs. 
1 egg. 

1 yolk. 

Grated  lemon  rind, 
ozs.  butter. 


1 teaspoonful  anchovy 
essence. 

Mace. 

Salt. 

Pepper. 

Cayenne. 
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Soak  the  crumbs  in  a very  little  milk ; squeeze  them  as 
dry  as  possible.  Melt  the  butter  in  a pan,  add  the  crumbs 
till  they  form  a paste.  Cook  the  salmon  in  the  oven 
about  ten  minutes,  add  to  the  crumbs,  with  the  eggs  and 
the  seasoning.  Bub  through  wire  sieve,  make  up  in  the 
shape  of  small  eggs  with  a dessert-spoon  dipped  in  boiling 
water.  Put  them  in  a well-greased  dish,  pour  boiling 
water  gently  down  the  side  of  the  dish  until  they  are 
covered.  Simmer  very  slowly  in  the  oven  for  twenty 

minutes.  Serve  on  a potato  border.  Cover  with 

Hollandaise  sauce.  Fill  the  centre  with  green  peas. 


SALMON  RECHAUFFE-40. 


Remains  of  cooked 
salmon. 

2 tablespoonfuls  fish 
liquor. 

1 tablespoonful  salad  oil. 


1 dessertspoonful  Chili 
vinegar. 

1 tablespoonful  capers. 

1 tablespoonful  anchovy 
sauce. 


Mix  together  the  liquor,  salad  oil,  vinegar,  capers,  and 
anchovy  sauce.  Lay  the  salmon  in  the  mixture  (the 
salmon  must  be  broken  into  flakes),  leave  for  about  two 
hours.  Take  the  flakes  out  one  by  one,  and  lay  them  in 
a scallop-dish.  Mix  the  sauce  with  enough  bread  crumbs 
to  thicken  it,  and  cover  the  fish.  Make  hot  in  the  oven, 
and  serve. 


STEAMED  SALMON,  with  Tartare  Sauce— 41. 

(See  Sauces.) 

2 lbs.  tail  of  salmon.  1 dessertspoonful 

Water.  vinegar. 

2 handfuls  salt. 

Throw  the  salt  and  vinegar  into  water  in  a 
steamer,  and  steam  the  salmon  about  one  hour  and 
a quarter. 
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SMELTS— 42. 

Wash  the  smelts  only  as  much  as  is  necessary  to  clean 
them,  and  wipe  them  very  dry.  Then  flour  them,  and 
egg  and  crumb  them  with  nicely-seasoned  bread  crumbs, 
and  fry  in  smoking  hot  fat  until  a golden  brown.  Serve 
with  maitre  d’hotel  butter.  They  can  also  be  used  for 
garnishing.  ( See  Sauces.) 


SOLE  A LA  COLBERT-43. 


1 good  sole. 

Maitre  d’hotel  butter 
(See  Sauces.) 


Flour. 

1 egg. 

Bread  crumbs. 


Skin  and  wipe  the  sole.  Split  the  underneath  fillets 
straight  down  with  a sharp  knife,  and  break  the  bones  at 
the  tail.  Flour  the  fish,  dip  in  egg  and  bread  crumbs, 
and  fry  a golden  brown  in  boiling  fat  till  cooked.  Drain, 
remove  very  carefully  the  bone,  fill  the  space  left  with 
maitre  d’hotel  butter,  lifting  slightly  each  fillet  to  do  so. 
Serve  hot. 


SOLES  AU  GRATIN— 44. 


1 sole.  Gravy. 

Wineglassful  of  wine  or  Shallot. 

brandy.  Parsley. 

1 oz.  butter.  Salt. 

1 tablespoonful  mush-  Pepper, 

room  ketchup. 


Skin  both  sides  of  the  sole.  Wash  and  dry  it.  Grease 
an  oblong  dish  with  butter,  spread  over  it  chopped  parsley 
and  shallot  with  salt,  pepper,  and  cayenne.  Put  the 
sole  in  the  dish,  add  the  wine,  and  sprinkle  over  the  sole 
more  chopped  parsley,  shallot,  and  seasoning.  Add  the 
butter,  ketchup,  and  a little  gravy,  dredge  with  browned 
bread  crumbs.  Cook  gently  in  the  oven  half  an  hour,  or 
longer  if  the  fish  is  a thick  one.  Serve  very  hot  in  the 
dish  in  which  it  has  been  cooked. 
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FILLETS  OF  SOLE  A LA  MAITRE  D’HOTEL— 45. 


1 sole  (filleted). 

1 oz.  butter. 

| oz.  flour. 

1 teaspoonful  chopped 
parsley. 


| gill  cream. 

\ pint  water. 
Lemon  juice. 
Salt. 

Pepper. 


Place  the  bones,  fins,  &c.,  of  the  fish  in  a saucepan  in 
half  a pint  of  water,  and  boil  gently  for  stock.  Fold  the 
fillets  loosely,  and  place  them  in  a buttered  tin.  Sprinkle 
some  salt  and  pepper  over  them,  and  a squeeze  of  lemon 
juice.  Cover  them  with  buttered  paper,  and  bake  in  a 
moderate  oven  for  six  minutes.  Melt  the  butter  in  a 
saucepan.  Add  the  flour,  and  mix  well.  Add  gradually 
the  fish  stock,  and  boil  for  five  minutes.  Add  salt  and 
pepper,  cream  and  lemon  juice,  and  chopped  parsley. 
Arrange  the  fillets  in  a circle,  and  pour  the  sauce  over 
them. 

SOLES  A LA  PORTUGUESE-46. 


Fillets  of  sole.  Salt. 

£ tin  of  prawns.  A little  lemon  juice. 

Pepper. 

Mince  the  prawns  very  finely,  and  add  the  seasoning. 
Make  a thick  panada — one  ounce  of  flour,  one  ounce  of 
butter,  a little  milk  or  stock.  Mix  the  prawns  into  the 
panada.  Place  a small  quantity  of  the  mixture  into 
each  fillet,  tie  up  into  little  rolls,  egg  them,  cover  with 
bread  crumbs,  and  fry. 


STEAMED  FILLETS  OF  SOLE,  with  Shrimps— 47. 


1 nice  sole. 

J pint  shrimps. 
1 oz.  butter. 

1 oz.  flour. 


J pint  milk. 
Salt. 

Pepper. 

Parsley. 


Divide  the  sole  into  nice  narrow  fillets.  Place  a few 
picked  and  boiled  shrimps  on  each,  and  roll  them  up  and 
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tie  round  well  with  string.  Place  them  in  a pie-dish,  in  a 
dripping-tin  with  water  in  it,  in  the  oven,  and  leave  it 
until  the  fish  is  quite  cooked.  Be  careful  to  fill  the  tin 
with  more  water  when  required.  Now  make  a sauce  by 
melting  the  butter  in  a saucepan,  adding  the  flour  and 
milk  gradually,  and  cooking  till  thick.  Add  to  this  the 
remainder  of  the  shrimps  and  seasoning.  Place  the 
fillets  on  an  entree  dish,  remove  the  string,  pour  over 
them  the  shrimp  sauce,  and  garnish  with  chopped 
parsley. 

SURPRISE  SOLE-48. 


1 sole  (filleted). 

6 roasted  potatoes. 

2 ozs.  butter. 

2 ozs.  flour. 

1 pint  milk. 


Lemon  juice. 
Thick  cream. 
Salt. 

Pepper. 

Cayenne. 


Cut  the  top  off  the  roasted  potatoes,  scoop  out  the 
middle,  leaving  about  one  inch  of  potato  all  round.  Cut 
each  piece  of  sole  in  three,  cook  in  the  oven  in  a tin,  with 
a little  butter,  for  ten  minutes,  very  gently.  Put  the 
butter  in  a saucepan,  add  the  flour,  then  gradually  the 
milk,  cream,  drops  of  lemon  juice,  and  seasoning.  Cook 
about  two  minutes.  Put  the  pieces  of  sole  into  the 
sauce  for  a minute,  then  put  two  pieces  inside  each 
potato.  Serve  very  hot. 


FILLET  SOLES  VIN  BLANC-49. 

Fillets  of  sole.  Yolks  of  2 eggs. 

2 ozs.  butter.  A little  white  wine. 

Place  the  fillets  of  sole  in  a buttered  saute  pan,  the 
bones  in  the  centre.  Then  pour  over  a little  white  wine, 
and  place  a buttered  paper  over  them.  When  cooked, 
arrange  the  fillets  in  the  form  of  a coronet.  Strain  the 
liquor  from  the  bones  into  a stewpan,  add  yolks  of  eggs, 
and  beat  well  on  the  fire  until  it  thickens,  then  add 
butter  in  small  quantities  while  heating.  At  the  last 
moment  add  just  a little  lemon  juice. 


25 


STEWED  TROUT— 50. 


1 trout. 

1 pint  fish  stock. 

2 shallots. 

1 oz.  butter. 

2 cloves. 

1 teaspoonful  salt. 


1 small  carrot. 
1 lemon. 

1 bay  leaf. 

Port  wine. 

A little  thyme. 
Parsley. 


2 saltspoonfuls  cayenne. 

Chop  the  shallot  and  carrot  finely,  also  the  parsley. 
Place  in  a saucepan  with  the  butter.  When  hot,  add  the 
stock,  cloves,  herbs,  and  seasoning,  and  simmer  for  an 
hour.  Clean  and  wash  the  fish,  tie  round  with  broad 
tape  to  prevent  its  breaking.  Place  in  a saucepan,  strain 
over  it  the  stock,  and  add  three  glasses  of  port  wine. 
Let  this  simmer  until  the  fish  is  cooked  (about  half  an 
hour).  Take  the  tape  off  carefully.  Now  boil  the  stock 
till  somewhat  reduced,  and  pour  it  over  the  fish.  Serve 
hot,  with  sliced  lemon. 


Wash  the  fish,  drain  them,  shake  them  well  in  a floured 
cloth  until  they  are  well  covered  with  flour.  Shake  them 
in  a wire  sieve.  Have  ready  a pan  of  boiling  beef 
dripping.  Put  the  whitebait,  a few  at  a time,  into  a 
frying  basket,  and  fry  for  about  three  minutes.  Shake 
them  to  prevent  them  sticking  together.  They  are  done 
when  they  are  slightly  crisp.  Drain  them  from  the  fat 
in  the  basket.  Sprinkle  pepper  and  salt  over  them, 
garnish  with  parsley,  and  serve  with  cut  lemon,  cayenne, 
and  thin  brown  bread  and  butter. 


WHITEBAIT-51. 


ENTREES,  and  Egg  Cookery. 


ANCHOVY  EGGS— 52. 

4 fresh  eggs.  Cayenne. 

3 anchovies.  Cochineal. 

oz.  blitter.  8 rounds  of  brown  bread 

Pepper.  and  butter. 

Boil  the  eggs  for  twenty  minutes,  and  then  place  in 
cold  water  and  remove  the  shells.  Cut  a small  piece  off 
the  ends  of  each  egg,  cut  them  in  half,  and  remove  the 
yolks.  Wash,  bone,  and  pound  the  anchovies.  Rub 
them  through  a sieve,  with  the  yolks  of  the  eggs. 
Season,  and  add  the  butter  (melted)  and  colouring.  Now 
place  the  mixture  in  a forcer,  and  fill  the  half  eggs  with 
it.  Put  each  on  a round  of  brown  bread  and  butter,  and 
garnish  with  mustard  and  cress. 

N.B. — Sardine  eggs  may  be  made  in  the  same  way, 
but  no  cochineal  should  be  used. 


FILLET  OF  BEEF-53. 

Beat  the  fillet  a little,  brush  it  over  with  salad  oil, 
sprinkle  a little  pepper  on  it,  and  let  it  remain  one  hour 
before  baking.  Baste  it  frequently.  Serve  with  maitre 
d’ hotel  butter  and  horse-radish  sauce. 


CANAPES,  WITH  PUREE  OF  GAME-54. 


£ lb.  cooked  game. 

2 tablespoonfuls  good 
sauce. 

Croutons  of  fried  bread. 


Poached  eggs. 
Chopped  parsley. 
Salt. 

Pepper. 


Prepare  some  round  croutons  of  bread  an  inch  thick. 
Pry  a golden  brown  in  clean  boiling  fat.  Cut  out  the 
centre  of  each  with  a round  cutter  of  a smaller  size  to 
form  cases.  Fill  each  with  a puree  of  game.  Pound  the 
game  until  it  is  smooth,  with  two  tablespoonfuls  of  good 
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sauce,  season,  and  rub  through  a fine  wire  sieve.  Make 
hot,  fill  the  cases,  put  a poached  egg  on  each.  Sprinkle 
with  chopped  parsley,  and  serve  very  hot. 


CASSOLETTES  DE  POMMES  DE  TERRE  AU  POULET-55. 

| lb.  cooked  potatoes.  Salt. 

| oz.  butter.  Pepper. 

Yolk  of  1 egg.  Egg  and  bread  crumbs. 

Pass  the  potatoes  through  a wire  sieve,  and  add  the 
seasoning,  the  butter  (melted),  and  the  yolk  of  egg.  Make 
into  small  rounds,  like  patty  cases.  Dip  each  in  egg  and 
bread  crumbs  twice  over,  mark  on  the  top  with  a small 
round  cutter,  and  fry  in  boiling  dripping.  Remove  the 
marked  ring,  and  very  carefully  scoop  out  the  potato  from 
the  centre.  Fill  with  the  following  mixture,  replace  the 
round  lid,  and  serve  hot. 


Mixture  for  Cassolettes. 

1 oz.  butter.  Lemon  rind  and  juice  to 

1 oz.  flour.  flavour. 

£ pint  white  stock  and  Salt. 

cream  (mixed).  Pepper. 

3 or  4 ozs.  cooked  Cayenne, 

chicken. 

Melt  the  butter  in  a saucepan,  add  gradually  the  flour 
and  stock  and  cream,  stirring  all  the  time  until  it  boils. 
Cook  well.  Now  add  the  finely-chopped  chicken  and 
grated  lemon  rind,  and  juice  and  seasoning.  Use  quite 
hot. 


CHASSE— 56. 

6 tomatoes.  1 oz.  grated  cheese. 

3 potatoes.  Cayenne  pepper. 

1 onion.  Pepper. 

Allspice.  Salt. 

Slice  of  ham.  Eggs. 

Slice  the  onion,  fry  it  in  butter.  Cut  up  the  tomatoes 
and  ham  into  small  pieces,  add  to  the  onion,  and  fry 
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until  browned.  Cut  the  potatoes  into  dice,  add  them, 
and  a little  water.  Let  all  cook  together  until  the 
potatoes  are  done.  Just  before  serving,  mix  in  the  grated 
cheese  and  seasonings.  When  the  sauce  is  “ ropy,”  pour 
into  a very  hot  dish,  and  serve  poached  eggs  on  the  top. 

CHICKEN  IN  ASPIC-57. 

1 chicken  (or  remains  of  1 hard-boiled  egg. 

cold  chicken).  Peas. 

Aspic  jelly.  Tomatoes. 

Lettuce. 

Take  all  the  meat  from  the  chicken,  which  must 
previously  be  boiled.  Remove  all  skin,  and  divide  into 
nice  small  square  pieces  like  dice.  Cut  a hard-boiled  egg 
into  slices.  Pour  a little  jelly  into  the  bottom  of  a mould, 
and,  when  set,  lay  in  some  slices  of  egg  and  boiled  peas 
for  decoration.  Just  set  this  with  a little  more  jelly,  then 
put  in  all  the  pieces  of  chicken,  and  pour  the  jelly  into 
the  mould  until  it  is  full.  When  set,  turn  out,  and 
garnish  with  lettuce  and  tomatoes,  sliced. 

N.B. — Stock  for  the  aspic  jelly  may  be  made  from  the 
liquor  the  chicken  has  been  boiled  in. 

CHICKEN  CREAM-58. 

\ lb.  raw  chicken.  \ gill  cream. 

J oz.  bread  crumbs.  1 white  of  egg. 

| oz.  butter.  Pepper. 

Mace.  Salt. 

J gill  milk. 

Put  the  milk,  bread  crumbs,  butter,  and  mace  in  a 
saucepan  on  the  fire,  until  the  butter  is  melted  and  the 
bread  crumbs  swell.  Chop  the  chicken  very  finely,  pound 
it,  take  out  blade  of  mace.  Add  the  chicken  to  the  milk 
and  bread  crumbs,  off  the  fire.  Beat  the  white  of  egg  to 
a stiff  froth.  Mix  it  carefully  with  the  chicken,  a little 
at  a time.  Next  add  the  cream,  pepper,  and  salt.  Pour 
into  a buttered  mould,  not  more  than  three-quarters  full. 
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Place  the  mould  in  a saucepan,  with  boiling  water  half- 
way up  the  sides  of  the  mould.  Cover  with  buttered 
paper.  Put  the  lid  on  the  saucepan.  Steam  very  gently 
for  forty  minutes,  or  until  firm  to  the  touch.  Serve  with 
good  white  sauce. 

N.B. — Sole  or  plaice,  used  in  the  same  way,  make  Fish 
Cream. 

CHICKEN  OR  RABBIT  RAGOUT— 59. 


1 chicken  or  rabbit 

1 wineglassful  port  wine. 

2 ozs.  butter. 

1 pint  brown  gravy  or 
stock. 

1 large  onion. 

Pepper. 


Salt. 

12  peppercorns. 

Thin  slice  of  lemon. 
Bay  leaf. 

Thyme. 

Parsley. 

Forcemeat  balls. 


Cleanse  the  chicken  or  rabbit  thoroughly,  cut  it  into 
neat  joints.  (Blanch  these  by  putting  them  into  a sauce- 
pan, with  cold  water  to  cover,  then  bring  to  a boil,  and 
rinse  in  cold  water.)  Dry  well  in  a cloth,  roll  the  pieces 
in  flour.  Melt  the  butter  in  a saucepan,  put  in  the  pieces 
of  rabbit,  and  fry  a golden  brown.  Add  a pint  of  brown 
stock,  the  whole  onion,  seasoning,  and  the  herbs  and 
spices  tied  in  a piece  of  muslin.  Bring  gently  to  a boil, 
Draw  the  pan  to  one  side,  and  simmer  gently  from  half  to 
three-quarters  of  an  hour.  Take  out  the  onion,  herbs, 
and  lemon  peel.  Put  in  the  port  wine.  If  required, 
thicken  the  gravy  with  a little  rice  flour  mixed  in  a little 
cold  stock  or  wine.  Bring  all  just  to  a boil  again. 
Arrange  the  pieces  in  a dish,  pour  the  gravy  over,  and 
garnish  with  forcemeat  balls.  Add  potato  olives. 


COMPOTE  OF  PIGEONS- 60. 


3 pigeons. 

J lb.  bacon. 

1 small  earrot. 

6 mushrooms. 

1 pint  brown  stock. 
1 small  onion. 


2 pieces  celery. 

1 small  shallot. 

1 tablespoonful  flour. 
Salt. 

Pepper. 

Cayenne. 
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Cut  the  bacon  into  neat  pieces,  and  fry  for  five  minutes. 
Cut  the  pigeons  in  half.  Truss  each  half  as  neatly  as 
possible.  Fry  them  a nice  brown  on  each  side.  Add  the 
vegetables  and  stock,  and  simmer  gently  for  one  hour. 
Mix  in  a basin  the  flour,  pepper,  salt,  cayenne,  and  a gill 
of  stock,  half  an  hour  before  serving.  Add  this  to  the 
pigeons,  and  stir  till  it  boils  up  and  thickens.  When 
done,  dish  the  pigeons  in  a circle  on  mashed  potatoes, 
strain  the  gravy  round  and  over  them.  Fill  the  centre 
with  spinach  or  green  peas. 

CREME  DE  VEAU-61. 


1 lb.  veal.  Cayenne. 

2 ozs.  butter.  Salt. 

2 eggs.  Mace. 

J pint  cream. 

Mince  and  pound  the  veal,  pass  it  through  a sieve,  add 
the  butter  and  well-beaten  eggs,  now  the  cream 
(whipped),  seasoning,  and  mace.  Pound  all  well 
together,  place  in  a nice  mould,  and  steam  for  twenty 
minutes.  Turn  out,  and  serve  hot  with  good  white 
sauce. 

BRAISED  STUFFED  CUCUMBER-62. 


1 large  cucumber. 

4 ozs.  cooked  ham. 

4 ozs.  cooked  chicken 
(rabbit  or  veal). 

2 tablespoonfuls  cream. 
Madeira. 

Nutmeg. 


3 or  4 tablespoonfuls 
white  or  brown  sauce. 
Yolks  of  2 eggs. 

Salt. 

Pepper. 

Stock. 


Peel  a large  cucumber  as  thinly  as  possible,  cut  in 
sections  and  make  cases  by  cutting  out  the  centre  portions 
of  each,  leaving  enough  at  the  bottom  to  hold  the  stuffing. 
Pound  together  the  ham  and  chicken,  and,  when  smooth, 
add  the  white  sauce  and  yolks  of  eggs,  with  the  seasoning. 
Rub  through  a fine  sieve,  and  mix  in  the  cream.  Fill  the 
cucumber  shapes  with  the  mixture,  put  them  into  a 
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buttered  saucepan,  containing  enough  stock  to  cover  the 
bottom.  Cover  with  buttered  paper,  cook  in  a moderate 
oven  half  an  hour.  Serve  on  a hot  dish,  garnished  with 
small  rounds  of  fried  ham,  with  truffle  on  the  top.  Put 
a little  madeira  or  demi-glace  sauce  round. 

CUTLETS  A LA  MILANAISE-63. 


Best  end  neck  of 
mutton. 

Strips  of  tongue. 

Strips  of  truffles. 

Trim  the  cutlets  neatly,  cover 


Strips  of  macaroni. 

1 gill  white  sauce. 

Egg- 

Bread  crumb, 
with  e££  and  bread 


egg 

crumb,  fry  them  in  butter,  dish  them  on  a border  of 
lightly-mashed  potatoes.  Cook  the  tongue,  truffles,  and 
macaroni  well,  stir  into  the  white  sauce,  serve  in  the 
centre  of  the  cutlets.  Pour  good  brown  gravy  round,  and 
serve. 

DRESDEN  PATTIES— 64. 


About  1 doz.  mushrooms 
(chopped). 

1 oz.  butter. 

1 dessertspoonful  flour. 

1 teacupful  milk. 

2 dessertspoonfuls 
cream. 

Pepper. 


Salt. 

Bread. 

Egg  and  bread  crumbs. 
Yolk  of  egg  (hard- 
boiled). 

Parsley. 

Peas. 


Put  into  a pan  one  ounce  of  butter.  Let  it  dissolve, 
and  add  about  one  dozen  chopped  mushrooms.  Toss 
them  lightly  in  the  butter,  then  dredge  into  the  pan  about 
a dessertspoonful  of  flour,  then  ( very  gradually)  a teacup- 
ful of  milk.  Add  some  mushroom  juice,  if  possible,  and 
stir  over  the  fire  until  it  thickens.  Season,  and  add  two 
dessertspoonfuls  of  cream.  Cut  some  very  thick  slices  of 
bread,  then  cut  with  a round  cutter  about  the  size  of  a 
tumbler  top.  Scoop  out  the  middles,  making  cups,  but 
with  flat  bottoms,  so  that  they  stand  properly.  Dip  into 
egg  and  bread  crumbs,  and  fry  in  boiling  fat  in  a basket 
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until  a pretty  golden  brown.  Drain  them,  and  then  put 
in  the  mushroom  mixture.  Garnish  with  the  yolk  of  an 
pushed  through  a sieve,  and  some  chopped  parsley, 
and  serve  with  peas  in  the  dish,  if  liked. 

CONVENT  EGGS— 65. 

4 eggs.  i pint  milk. 

1 oz.  butter.  Salt. 

1 oz.  flour.  Pepper. 

Onions. 

Melt  the  butter  in  a saucepan,  add  the  flour,  stir  until 
it  leaves  the  sides  of  the  pan,  add  the  milk  gradually, 
then  the  onions,  which  have  been  previously  cut  into 
narrow  rings  and  fried  in  butter,  but  not  made  brown. 
Place  the  eggs  in  cold  water,  bring  to  a boil.  Boil  ten 
minutes,  take  them  out  of  the  shells,  cut  them  into 
quarters,  put  them  into  the  sauce,  make  all  hot,  and 
serve  on  buttered  toast. 


CURRIED  EGGS— 66. 


4 eggs. 

1 oz.  butter. 

1 onion. 

1 dessertspoonful  curry 
powder. 

1 teaspoonful  curry 
paste. 


1 dessertspoonful  flour. 
£ pint  milk. 

1 dessertspoonful  dessi- 
cated  cocoanut. 

Salt. 

Rice. 


Peel  and  chop  the  onion,  melt  the  butter  in  a saucepan, 
and  fry  the  onion  in  it  for  ten  minutes  without  browning. 
Now  mix  in  the  curry  powder  and  paste,  and  cook  them 
together  for  five  minutes.  Add  the  flour  and  the  milk 
gradually,  stirring  all  the  time.  Add  the  cocoanut. 
Simmer  gently  for  half  an  hour,  strain,  and  add  a pinch  of 
salt.  Cut  four  hard-boiled  eggs  lengthwise  in  half,  lay 
them  in  the  sauce,  and  leave  them  for  an  hour  or  two, 
then  gently  heat  all  together.  Take  out  the  eggs.  Now 
make  a border  of  boiled  rice  round  a hot  dish,  lay  the  eggs 
in  the  centre,  and  pour  the  sauce  over  them. 
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EGG  CUTLETS— 67. 


4 eggs. 

1 oz.  flour. 

1 tablespoonful  cooked 
lean  ham. 

1 oz.  butter. 

J pint  milk. 

4 mushrooms. 

Bread  crumbs. 


Macaroni  or  spaghetti. 
1 teaspoonful  chopped 
parsley. 

Salt. 

Pepper. 

Cayenne. 

Dripping. 


Boil  the  three  eggs  hard,  and  then  place  them  in  cold 
water  to  keep  them  a good  colour.  Chop  them  rather 
coarsely  when  cold.  Now  melt  the  butter  in  a saucepan, 
add  the  flour,  and  then,  gradually,  the  milk.  Cook  for 
about  seven  minutes,  then  add  the  raw  yolk  of  an  egg, 
the  ham  (finely  chopped),  parsley,  finely-chopped  mush- 
rooms, seasoning,  and  eggs.  Mix,  and  put  on  a plate  to 
cool.  Dredge  some  flour  on  a board,  make  the  mixture 
into  cutlet  shapes,  dip  in  egg  and  bread  crumbs.  Pry  in 
a frying  basket  until  a nice  golden  brown,  place  in  the 
end  of  each  a piece  of  macaroni  or  spaghetti,  and  serve 
arranged  in  a circle,  with  some  parsley  in  the  middle. 


J pint  milk. 
Salt. 

Pepper. 


EGGS  AU  GRATIN— 68. 

3 hard-boiled  eggs.  1 oz.  butter. 

3 ozs.  grated  American 
cheese. 

1 oz.  Parmesan  cheese. 

1 oz.  flour. 

Melt  the  butter,  add  the  flour,  and  then  the  milk 
gradually.  Stir  until  it  thickens,  cook  well.  Add  some 
of  the  grated  cheese  and  the  seasoning.  Now  cut  the 
eggs  in  half,  and  place  them  on  an  entree  dish.  Pour  the 
sauce  over  them,  and  sprinkle  the  remainder  of  the  grated 
cheese  on  the  top.  Serve  at  once. 


EGGS  WITH  MUSHROOMS— 69. 

Eggs.  Salt. 

Chopped  mushrooms.  Pepper. 

Cream. 


c 


34 


Butter  as  many  fireproof  dishes  as  you  require  (or  one 
large  dish  to  hold  several  eggs).  Lay  at  the  bottom  of 
each  some  minced  mushrooms,  break  a fresh  egg  into 
each,  and  season  with  salt  and  pepper.  Pour  a spoonful  of 
cream  over  each  egg.  Stand  the  dishes  in  a pan  of  boiling 
water  to  three  parts  their  height,  and  place  in  the  oven 
until  the  eggs  are  cooked. 


EGGS  AND  OYSTERS— 70. 


4 eggs  (hard-boiled). 

12  sauce  oysters, 
lj  ozs.  butter. 

Pried  croutes  of  bread. 


1J  ozs.  flour. 
\ pint  milk. 


1 squeeze  of  lemon. 

Hot  cooked  spinach. 

Blanch  the  oysters,  remove  the  beard.  Cut  each  oyster 
in  four,  and  keep  the  liquid  strained  from  them.  Shell 
and  cut  the  eggs  in  half,  melt  the  butter  in  a saucepan, 
stir  in  hour  smoothly,  add  milk  (or  half  milk  and 
water),  and  the  liquid  from  oysters.  Stir  until  it 
boils,  season  well,  and  add  lemon  juice,  then  put  in  the 
oysters  and  eggs  and  make  very  hot,  but  do  not  boil. 
Have  some  hot  fried  croutes  of  bread,  put  a nice  mound 
of  cooked  spinach  on  each,  and  place  on  a hot  dish.  Pick 
out  the  egg  from  the  sauce,  and  place  one  on  each  croute 
of  spinach,  then  pour  the  oysters  and  sauce  round. 


EGGS  A LA  PROSPECT -71. 

6d.  calf’s  liver.  Butter. 

3 eggs.  Pepper. 

25  heads  asparagus.  Salt. 

1 large  breakfastcupful 
stock. 

Cut  up  the  liver  in  small  pieces,  and  fry  it  quickly  in  a 
little  butter,  pepper,  and  salt.  Add  the  stock,  and  stew 
the  liver  gently  for  one  hour,  and  then  thicken  the  gravy. 
Cut  about  two  inches  off  the  green  end  of  the  asparagus, 
tie  the  pieces  together  in  little  bundles,  and  boil  until 
tender.  Poach  the  eggs  lightly.  Serve  very  hot  in  small, 
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shallow,  oval  French  fireproof  dishes,  the  eggs  in  the 
cehtre,  about  six  pieces  of  liver  at  one  end,  and  the 
asparagus  at  the  other  end,  adding  a tablespoonful  of 
liver  gravy. 

N.B.—  This  quantity  will  serve  three  people.  Green 
peas  or  spinach  may  be  used  instead  of  asparagus. 

PUFFED  EGGS— 72. 

4 eggs.  3 olives. 

1 pint  cream.  A few  capers. 

2 red  chilis.  Eich  brown  gravy. 

Beat  the  eggs  and  cream  lightly,  and  season  with  pepper 

and  salt.  Butter  some  small  moulds,  and  pour  in  the 
mixture.  Put  the  moulds  into  a saucepan,  with  about 
two  inches  of  water  at  the  bottom  of  it.  Steam  twenty 
minutes,  turn  them  out,  and  serve  with  rich  brown  gravy. 
Chop  the  chilis,  olives,  and  capers,  and  add  to  the  gravy. 

EGGS  A LA  RACHEL-75. 

4 hard-boiled  eggs.  Pepper. 

Grated  cheese.  White  sauce. 

Anchovy  sauce.  Fried  bread. 

Cut  the  eggs  lengthways,  take  out  the  yolks,  and  mix 
them  with  a little  grated  cheese,  anchovy  sauce,  and 
pepper.  Fill  the  whites  with  this  mixture,  and  place  on 
each  some  white  sauce,  and  bake  a light  brown.  Serve 
on  rounds  of  fried  bread. 

EGGS  IN  SAUCE-74. 

1 or  2 ozs.  butter.  Salt. 

Shallot  or  onion.  Pepper. 

1 tablespoonful  cream. 

Boil  two  or  four  eggs  hard,  then  shell  and  cut  each  in 
half.  Take  the  whites  and  put  them  into  a dish  to  keep 
hot  over  steam.  Then  mix  the  yolks  in  a basin  with  one  or 
two  ounces  of  butter,  a little  chopped  parsley,  and  shallot 
or  onion,  pepper  and  salt  to  taste ; also  a tablespoonful  of 
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cream.  Fill  the  whites  with  this  mixture,  and  pour 
around  them  a good  white  melted  butter  sauce,  with  one 
or  two  spoonfuls  of  cream  added ; then  serve  hot. 


EGG  SAVOURY-75. 

3 hard-boiled  eggs.  A little  white  stock. 

1 onion.  Three-pennyworth  of 

A little  butter.  cream. 

A little  flour.  Parsley. 

Cut  the  eggs  into  slices,  and  place  in  layers  on  an 
entree  dish.  Make  a sauce  as  follows.  Slice  the  onion, 
and  place  in  a saucepan  with  a little  butter.  When 
melted,  and  the  onion  quite  soft,  remove  the  onion  and 
add  the  white  stock.  Thicken  with  a little  flour,  and  add 
three-pennyworth  of  cream.  Pour  the  sauce  over  the 
eggs,  and  serve  very  hot.  Garnish  with  chopped  parsley. 


SAVOURY  BREAKFAST  DISH  OF  EGGS-76. 

Eggs.  Butter. 

Grated  cheese.  Buttered  toast. 

Place  a small  piece  of  butter  into  as  many  deep  patty- 
pans as  are  required.  Place  in  the  oven  until  the  butter 
is  melted,  then  break  the  eggs,  and  place  a yolk  in  each 
patty  pan.  Pile  on  to  each  some  grated  cheese,  and  bake 
in  the  oven  for  about  three  minutes  until  the  eggs  are 
cooked,  turn  out  on  to  hot  buttered  toast,  cut  into  rounds, 
and  serve  hot. 


SCRAMBLED  EGGS-77. 


3 fresh  eggs.  Salt. 

1 oz.  butter.  Pepper. 

1 slice  buttered  toast.  Cayenne. 

5 tablespoonfuls  milk. 

Break  the  eggs  into  a basin,  add  the  milk,  beat  a little. 
Melt  the  butter  (in  a double  pan),  add  the  eggs  and 
seasoning,  stir  until  they  are  cooked,  constantly  clearing 
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them  from  the  sides  of  the  pan.  Serve  at  once  on  the 
toast,  cut  in  four  pieces. 

N.B. — Ham,  tongue,  or  tomatoes,  finely  chopped  and 
cooked  with  the  eggs,  make  a pleasant  change. 

SWISS  EGGS— 78. 

4 eggs.  2 tablespoonfuls  rich 

2 ozs.  butter.  cream. 

Thin  slices  of  cheese. 

Grease  a fireproof  dish,  and  put  the  thin  slices  of  cheese 
on  the  bottom.  Break  the  eggs  carefully  upon  the  cheese 
without  breaking  the  yolks.  Season  with  pepper  and 
salt.  Pour  the  cream  over,  and  cover  the  top  with  grated 
cheese.  Bake  ten  minutes,  garnish  with  parsley,  and 
serve  with  fingers  of  dry  toast. 

TARRAGON  EGGS-79. 

4 hard-boiled  eggs.  1 teaspoonful  chopped 

2 yolks  of  eggs.  tarragon. 

^ pint  white  sauce.  1 tablespoonful  tarragon 

vinegar. 

Boil  the  eggs  for  seven  minutes,  cut  in  slices,  lay  them 
in  a buttered  dish,  have  the  sauce  very  hot,  mix  into  it 
two  yolks,  the  tarragon,  and  the  tarragon  vinegar,  pour  it 
over  the  hard-boiled  eggs,  and  bake  for  ten  minutes.  If 
you  have  not  tarragon  use  more  of  the  vinegar. 

HAM  MOUSSE— 80. 

Aspic  jelly.  1 lb.  lean  ham. 

Chopped  parsley.  A little  mustard. 

1 chopped  egg. 

Line  a plain  mould  with  aspic  jelly,  and  when  set  put 
in  some  chopped  parsley  and  egg,  then  a layer  of  aspic. 
When  quite  set,  take  one  pound  of  lean  ham,  pass  it 
through  the  mincing  machine,  and  add  it  to  a pint  of  aspic 
jelly  previously  whipped  up  until  white  and  frothy,  mixing 
in  a little  mustard.  Put  this  into  the  mould,  and  when 
firmly  set  turn  out,  and  ornament  with  chopped  parsley. 
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KIDNEY  SAUTE-81. 

Kidneys  (sheep’s).  Flour. 

Mushroom  ketchup.  Pepper. 

Parsley.  Salt. 

J oz.  butter.  Lemon  juice. 

Kemove  the  skin  from  as  many  kidneys  as  are  required, 
cut  them  in  thin  slices,  and  fry  in  the  butter.  Shake  over 
them  a little  flour,  season  with  pepper,  salt,  a little  mush- 
room ketchup,  and  the  squeeze  of  a lemon.  Place  in  an 
entree  dish,  and  sprinkle  over  them  a little  chopped 
parsley.  Serve  very  hot. 


STEWED  KIDNEYS  AND  SPANISH  ONIONS-82. 


4 Spanish  onions.  Butter. 

4 sheep’s  kidneys.  Pepper. 

1 pint  good  gravy.  Salt. 

Cut  the  top  off  the  onions,  take  out  the  centre  of  the 
onions.  Cut  the  sheep’s  kidneys  into  small  pieces,  fill 
the  onions  with  the  kidney,  add  pepper  and  salt,  and  put  a 
piece  of  butter  on  the  top  of  each.  Tie  round  with  string. 
Chop  the  kidney  that  is  left  with  the  onion  out  of  the 
centre  of  the  onions,  add  to  a pint  of  good  gravy.  Stew 
all  together  very  gently  for  three  and  a half  hours. 
Thicken  the  gravy  a little,  take  off  the  string,  dish  up  the 
onions  with  the  gravy  and  kidney  round.  Serve  hot. 


KIDNEYS  AU  VIN-83. 


6 kidneys. 

1 oz.  butter. 

\ pint  strong  stock. 

2 tablespoonfuls  sherry. 
Mushrooms. 


Lemon  juice. 
Pepper. 

Salt. 

Nutmeg. 

Chopped  parsley. 


Skin  the  kidneys,  and  cut  them  into  thin  slices.  Season 
with  pepper,  salt,  nutmeg,  chopped  parsley,  and  mush- 
rooms, and  dredge  with  flour.  Put  the  butter  into  a pan, 
and  when  quite  hot  add  the  kidneys,  &c.,  and  cook  them 
thoroughly.  When  cooked,  add  the  stock,  wThich  must 
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previously  have  been  boiled,  and  then  the  sherry.  Shake 
them  about  without  letting  them  boil.  When  ready  to 
serve , put  in  small  pieces  of  butter  and  a very  little  lemon 
juice.  Serve  with  fried  sippets. 


KROMESKIES— 84. 


Cold  chicken  or  cold 
meat. 

1 oz.  butter  to  each  \ lb. 
meat. 

1 oz.  flour  to  each  | lb. 
meat. 


Stock  or  milk. 
Boiled  bacon. 
Batter. 

Salt. 

Pepper. 

Parsley. 


Cut  up  all  the  meat  and  mince  it  very  finely ; season 
with  salt  and  pepper.  For  a quarter  of  a pound  of  meat, 
melt  an  ounce  of  butter  in  a saucepan,  mix  in  an  ounce  of 
flour,  and  one  gill  of  milk  or  stock,  or  both  mixed.  Stir 
over  the  fire  till  thick  and  smooth,  then  add  the  mince- 
meat. Place  this  on  a plate,  and  let  it  get  cold.  Cut 
some  slices  of  fat  boiled  bacon  (or  very  thin  raw  bacon 
may  be  used)  about  three  inches  long  and  two  wide. 
Spread  a spoonful  of  the  forcemeat  upon  each  piece  of 
bacon,  and  roll  it  up  into  the  shape  of  a cork.  Have  ready 
some  batter,  and  a saucepan  of  boiled  clarified  dripping. 
When  ready,  dip  each  kromesky  in  batter,  one  at  a time, 
and  plunge  into  the  boiling  fat.  Fry  until  a nice  golden 
brown.  Serve  with  fried  parsley,  very  hot. 


Batter  for  the  Kromeskies. 

\ lb.  flour.  Salt. 

1 gill  lukewarm  water.  Whites  of  2 eggs. 

2 tablespoonfuls  salad 
oil. 

Mix  the  flour  smooth  with  the  water,  add  a pinch  of  salt 
and  two  tablespoonfuls  of  salad  oil.  Just  before  using 
beat  the  whites  of  eggs  to  a stiff  froth,  and  dash  this 
lightly  in  (do  not  stir  it  in). 
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COLD  LOBSTER  ENTREE-85. 

1 lobster.  Aspic  jelly. 

2 anchovies.  Shrimps. 

Tomatoes.  Salt. 

Butter.  Pepper. 

Line  some  small  moulds  with  aspic.  Put  in  slices  of 
cut  lobster,  then  some  slices  of  skinned  tomatoes.  Wash 
and  bone  two  anchovies,  pound  them  with  butter  and 
some  shrimps,  and  sufficient  aspic  to  make  it  set.  Season 
well,  rub  through  a sieve,  and  fill  up  the  moulds  with  the 
mixture,  finishing  with  aspic.  When  quite  set,  turn  out, 
and  garnish  wfith  chopped  aspic  jelly  and  parsley. 


CURRIED  LOBSTER  WITH  RICE-86. 

2 hen  lobsters.  1 dessertspoonful  baked 

1 onion.  flour . 

2 tablespoonfuls  curry  3 ozs.  butter, 

powder.  1 gill  cream. 

1 lemon.  h lb.  best  rice. 

Take  the  meat  from  the  shell  of  the  lobsters,  cut  it 
into  half -inch  square  pieces,  chop  quite  small  a good-sized 
onion,  knead  two  tablespoonfuls  curry  powder  and  baked 
flour  with  three  ounces  of  butter,  stir  in  the  cream.  Put 
into  stewpan,  and  cook  till  thoroughly  mixed,  then  add 
lobster,  and  stir  for  eight  minutes.  Add  salt  to  taste,  and 
the  strained  juice  of  a lemon.  Serve  on  a bed  of  rice, 
which  has  been  well  boiled  for  twenty  minutes. 


TIMBALES  OF  MUTTON-87. 


Cooked  mutton 
Bread  crumbs. 
Stock  or  milk. 
Yolk  of  egg. 


Macaroni. 

Parsley. 

Salt. 

Pepper. 


Mince  as  much  of  the  mutton  as  will  be  needed  to  fill 
four  little  moulds.  Soak  the  bread  crumbs  in  stock  or 
milk,  and  chop  a little  parsley.  Add  salt  and  pepper,  and 
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mis  the  ingredients  well  with  sufficient  yolk  of  egg  to 
bind  them  together.  Boil  a little  small  macaroni  until 
tender,  and  let  it  drain.  Butter  the  inside  of  the  moulds, 
and  line  them  with  macaroni,  placing  it  round  and  round, 
layer  after  layer.  Bill  up  the  space  with  the  mutton 
mixture,  dredge  over  it  a little  flour,  place  a buttered 
paper  over  the  top,  and  steam  for  half  an  hour.  Turn  the 
timbales  out,  and  serve  very  hot  with  tomato  sauce  or 
plain  brown  gravy.  (See  Sauces.) 


SAVOURY  OMELET-88. 

4 eggs.  Shallot. 

1  oz.  butter.  Pepper. 

Parsley.  Salt. 

Beat  up  the  eggs  with  one  dessertspoonful  of  parsley, 
finely  minced,  half  a clove  of  shallot,  also  minced,  pepper 
and  salt.  Put  a piece  of  butter  the  size  of  an  egg  into  a 
frying-pan.  When  melted,  pour  in  the  egg  mixture,  and, 
holding  the  pan  with  one  hand,  stir  the  omelet  with  a 
spoon.  The  moment  it  begins  to  set  cease  stirring,  but 
keep  shaking  the  pan  a minute  or  so.  Then  with  the 
spoon  double  up  the  omelet.  Continue  shaking  the  pan 
until  one  side  of  the  omelet  is  a golden  brown.  Besides 
parsley,  one  can  add  a very  few  fresh  sweet  herbs  and  a 
few  chives,  all  finely  minced. 


OYSTER  SOUFFLE-89. 


2 whitings. 

12  oysters. 

3 eggs. 

2 ozs.  flour. 

1 gill  oyster  liquor. 


1 oz.  butter. 

1 gill  cream. 
Salt. 

Cayenne  pepper. 


Take  all  the  meat  off  the  whitings,  and  rub  it  through 
a wire  sieve.  Blanch  and  beard  the  oysters,  and  cut  each 
into  four  pieces.  Put  the  butter  and  flour  into  a stewpan, 
and  mix  them  well  together  over  the  fire.  Add  the  oyster 
liquor,  and  stir  until  it  thickens  and  the  flour  is  cooked. 
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Now  put  this  sauce  and  the  meat  off  the  whitings  into  a 
mortar  and  pound  them  well  together,  adding  two  yolks 
of  eggs,  one  at  a time,  also  a little  salt,  cayenne  pepper, 
and  the  cream.  When  these  are  thoroughly  mixed,  beat 
the  whites  of  three  eggs  to  a froth  and  stir  them  into  this 
mixture  very  lightly,  and  then  put  in  the  oysters.  Well 
butter  a mould,  pour  in  the  mixture,  cover  with  buttered 
paper,  and  steam  gently  for  half  an  hour.  Serve  with 
“ Sauce  for  Oyster  Souffle.”  ( See  Sauces.) 


PETITS  POULETS  A LA  RENAISSANCE-90. 


Aspic  jelly. 
Truffles. 

Chilis. 

Chaudfroid  sauce. 


Chicken  mixture. 
Tomato  aspic. 
Salad. 


Line  some  small  tin  moulds  with  aspic  jelly,  garnish 
with  chopped  truffle  and  chili,  line  again  with  chaudfroid 
sauce,  and  fill  with  chicken  mixture.  Serve  on  a border 
of  plain  or  tomato  aspic,  and  garnish  with  some  nice 
salad. 

Chaudfroid  Sauce. 


1 oz.  butter. 

1 oz.  flour. 

J pint  good  white  stock. 
J pint  cream  and  milk 
(mixed). 


Lemon  juice. 

Salt. 

3 leaves  gelatine  (Mrs. 
Marshall’s). 


Melt  the  butter  in  a saucepan,  add  the  flour,  then 
gradually  the  stock,  milk,  and  cream.  Stir  until  it  boils, 
cook  well,  add  the  gelatine  (soaked  previously  in  water), 
salt,  and  lemon  juice.  When  the  gelatine  is  melted, 
strain,  and  the  sauce  is  ready. 


Chicken  Mixture. 

6 ozs.  cooked  chicken.  Salt. 

I pint  aspic  jelly.  Pepper. 

| pint  cream.  Cayenne. 

J wineglassful  sherry. 
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Mince  and  pound  the  chicken,  add  the  sherry,  season- 
ing, aspic,  and  cream,  slightly  whisked.  Pass  through  a 
wire  sieve. 

Tomato  Aspic. 

2 large  raw  tomatoes.  J pint  aspic  jelly. 

Salt  and  pepper.  Carmine. 

Pound  the  tomatoes  and  pass  through  a sieve.  Add  the 
aspic,  season,  colour,  and  it  is  ready. 


PIGEONS  A LA  ST.  MENEROULD— 91. 


3 pigeons.  1 small  onion. 

\ lb.  sausage  meat.  1 small  carrot. 

1 pint  stock.  1 turnip. 

1 egg.  J pint  tomato  sauce. 

Bread  crumbs.  Green  peas  to  garnish. 

Split  the  pigeons,  take  out  the  breast  bone.  Braise  the 
pigeons  in  the  stock  with  the  vegetables  for  half  an  hour. 
Press  them  fiat.  When  the  birds  are  cold,  spread  the 
sausage  meat  on  the  cut  side  of  each.  Cover  with  egg 
and  bread  crumb,  fry  in  hot  lard,  dish  in  a circle,  with 
peas  in  the  middle  and  tomato  sauce  round. 


PRAWNS  IN  ASPIC-92. 

2 doz.  prawns.  Lobster  coral. 

Aspic  jelly.  Gherkins. 

Ice. 

Line  some  small  square  moulds  thinly  with  aspic  jelly, 
place  a little  bunch  of  lobster  coral  in  the  centre  of  each, 
with  a ring  of  chopped  gherkins  round.  Set  these  with 
some  of  the  plain  jelly.  Arrange  a layer  of  prawns  neatly, 
cover  them  with  jelly,  and  let  them  set.  Arrange  another 
layer,  and  so  on.  When  set,  turn  the  moulds  out,  and 
stand  them  on  a block  of  aspic  jelly.  Garnish  round  the 
base  with  finely-shredded  lettuce  tossed  in  mayonnaise 
sauce.  Surmount  this  with  prawns  in  their  shells.  It 
can  be  made  in  one  large  mould,  if  preferred. 
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SALMI  OF  PIGEONS— 93. 


2 or  3 cold  cooked 


Salt. 


pigeons. 

Bones  of  any  roast  or 


Pepper. 


1 pint  brown  stock. 

1 onion. 

2 mushrooms. 

1 oz.  flour. 


raw  birds. 

1 wineglassful  port 


wine. 

11  ozs.  butter. 

1 teaspoonful  bovril. 

12  peppercorns. 


Parsley. 

Thyme. 

Garnish. 


Melt  the  butter  in  a saucepan,  slice  the  onion  and 
mushrooms,  add  these  to  the  butter,  with  the  bones, 
parsley,  thyme,  and  peppercorns,  and  fry  together  for 
twenty  minutes,  with  the  lid  on  the  pan.  Dredge  in  one 
ounce  of  flour.  Add  the  port  wine,  bovril,  stock,  pepper, 
and  salt.  Boil  all  up  together  for  half  an  hour,  keeping 
it  skimmed.  Bemove  the  bones,  and  then  either  rub 
through  a fine  hair  sieve  or  wring  through  a tammy.  Cut 
the  cold  pigeons  into  nice  pieces,  lay  them  in  a stewpan, 
cover  well  with  the  sauce.  Bring  almost  to  a boil,  and 
then  simmer  for  ten  minutes,  that  the  pigeon  may  get 
thoroughly  hot.  Arrange  the  pieces  of  pigeon  neatly  on  a 
dish,  garnish  with  button  mushrooms  and  croutons  of 
bread. 

N.B. — The  croutons  of  bread  should  be  fried  the  usual 
way,  then  brushed  over  with  white  of  egg,  and  dipped 
one  side  in  finely  chopped  parsley,  the  other  side  in  grated 
Parmesan  cheese. 

Mushroom  ketchup  may  be  used  instead  of  the  mush- 
rooms, and  in  this  case  less  salt  will  be  required. 

Salmis  of  duck  or  game  are  prepared  in  the  same  way. 


Cut  up  all  the  best  joints,  and  place  in  a saucepan  with 
the  stock,  to  warm  them  through.  Now  place  in  a stew- 


SALMI  OF  WILD  DUCK-94. 


1 pint  stock. 

1 glass  port  wine. 
Bread. 


Salt. 

Pepper. 

Squeeze  of  lemon  juice. 
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pan  in  the  oven,  with  the  wine,  seasoning,  and  lemon 
juice,  for  about  a quarter  of  an  hour.  Cut  a thick  slice  of 
bread,  and  fry  a golden  brown.  Serve  the  duck  heaped  on 
the  bread,  and  the  gravy  poured  round. 


SPINACH  AND  BOILED  EGGS-95. 

Butter.  Salt. 

Spinach.  Pepper. 

Remove  the  outside  leaves  and  large  stalks.  Wash 
it  in  cold  water  several  times  to  remove  all  the 
grit,  put  it  into  a saucepan  without  any  w^ater,  and 
sprinkle  over  a little  salt.  Cook  with  the  lid  off  until 
tender,  stirring  frequently,  then  strain  through  a colander 
and  squeeze  as  dry  as  possible.  Rub  it  through  a wire 
sieve  and  return  it  to  the  saucepan,  with  a little  pepper 
and  butter  (or  cream) . Mix  well , and  serve  in  a pyramid 
shape,  garnished  with  fingers  of  hot  toast. 

Cook  the  spinach  as  above,  and  make  into  a nest. 
Place  some  small  whole  hard-boiled  eggs  in  the  centre. 


SWEETBREADS  A LA  CREME-96. 


Sweetbreads. 

White  stock. 

Yolks  of  2 or  3 eggs. 
Cream. 

Chopped  parsley. 


Grated  nutmeg. 
Pepper. 

Salt. 

Chopped  ham. 
Water. 


Trim  the  sweetbreads,  and  soak  them  in  'warm  water 
till  white.  Blanch  them  in  boiling  water,  and  then  place 
in  cold  water.  When  quite  cold,  dry  them,  and  place 
them  in  nice  pieces  in  some  -white  stock.  Stew  for  half 
an  hour.  Now  beat  up  the  yolks  of  two  or  three  eggs 
with  some  cream,  a little  finely  chopped  parsley,  and  a 
little  grated  nutmeg,  pepper,  and  salt.  Add  to  this  the 
stock  from  the  sweetbreads,  and  make  it  hot.  Place  the 
sweetbreads  in  an  entred  dish,  pour  over  them  the  sauce, 
and  garnish  with  chopped  lean  boiled  ham. 
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SWEETBREADS  A 


L’lTALIENNE— 97. 

1 pint  stock. 

Larding  bacon. 

Fried  block  of  bread. 

\ pint  good  white  sauce. 
1 gill  mushrooms. 


1 heart  sweetbread. 


1 carrot. 
1 turnip. 


1 small  onion. 

12  small  balls  of  force- 
meat. 


Steep  the  sweetbread  in  water  for  one  hour,  blanch  it, 
and  press  it  slightly  between  two  dishes.  When  cold, 
cut  away  the  sinew  and  fat,  and  lard  it  with  bacon.  Place 
it  in  a stewpan  with  the  vegetables.  Braise  it  carefully 
for  twenty  minutes,  then  take  it  out  of  the  stewpan,  place 
it  on  a baking  sheet,  baste  it  well  with  its  own  liquor,  put 
it  in  the  oven  to  brown.  Serve  on  a block  of  fried  bread, 
pour  the  sauce  round,  and  garnish  with  the  forcemeat  and 
button  mushrooms.  {See  Sauces.) 


1 wineglassful  cream. 

Put  sweetbreads  in  cold  water,  and  bring  to  a boil. 
Boil  for  three  minutes.  Quarter  the  sweetbreads,  and 
put  them  in  a stewpan  with  a little  white  stock,  and  the 
strained  liquor  of  the  oysters,  pepper,  salt,  and  a little 
nutmeg  to  taste.  Put  the  butter  into  a stewpan,  stir, 
and  thicken  with  flour.  When  the  sweetbreads  are 
sufficiently  stewed,  add  the  gravy,  and,  after  a few 
minutes,  the  oysters.  Stew  till  the  oysters  are  heated 
through  and  plumped,  but  do  not  let  it  boil,  or  the  oysters 
will  harden.  Add  a wdneglassful  of  cream  before  serving. 


SWEETBREADS  WITH 


OYSTERS— 98. 

Pepper. 

Salt. 


2 calves’  sweetbreads. 
24  oysters. 

2 ozs.  butter. 


Little  nutmeg. 


f 


COLD  TOMATO  ENTREE- 99. 


8 tomatoes. 

6 eggs. 

\ lb.  butter. 
Mayonnaise  sauce. 


Aspic  jelly. 


Salt. 

Pepper. 
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Take  eight  round  tomatoes  the  same  size,  scoop  out  the 
insides,  fill  them  with  buttered  eggs.  When  the  egg  is 
cold,  put  one  large  teaspoonful  of  mayonnaise  sauce  on 
the  top  of  each  tomato,  mask  with  melted  aspic  jelly. 
Garnish  with  chopped  aspic  and  a little  parsley. 


STUFFED  TOMATOES— 100. 


6 tomatoes. 

3 tablespoonfuls  bread 
crumbs. 

1 tablespoonful  chopped 
bacon. 


1 small  onion. 
\ oz.  butter. 
Salt. 

Pepper. 


Cut  a small  round  out  of  the  top  of  each  tomato.  Take 
out  some  of  the  centre.  Chop  the  onion  very  finely,  and 
fry  in  the  butter  till  half-cooked.  Add  the  bacon,  and 
cook  for  some  minutes,  then  add  the  crumbs  and 
seasoning.  Pill  each  tomato  with  the  mixture.  Bake  in 
a greased  tin  about  ten  minutes. 


TRIPE  A LA  MODE  DE  CAEN-101. 


2 lbs.  tripe. 

2 calves’  feet. 

1 small  carrot. 

1 onion. 

Sprig  of  thyme. 
Bay  leaf. 


10  peppercorns. 

4 cloves. 

Pepper. 

Salt. 

J bottle  cider  or  white 
wine. 


Cut  the  tripe  and  feet  into  small  pieces  about  three 
inches  square,  place  in  an  earthenware  pot,  add  finely- 
sliced  carrot  and  onion,  seasoning,  all  the  wine,  and  water 
to  cover.  The  seasoning  to  be  tied  in  a muslin  bag. 
Fasten  down,  and  cover  with  paste,  so  that  the  steam 
cannot  escape.  Cook  in  a slow  oven  10  hours. 
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CREAM  OF  VEAL-102. 


£ lb.  veal. 

J lb.  ham. 

1 o z.  butter 
1 oz.  flour. 


2 tablespoonfuls  cream. 
Lemon  juice. 


Pepper. 

Cayenne. 


Salt. 


1 tablespoonful  water. 

2 eggs. 


Pass  the  veal  and  ham  through  a mincing  machine. 
Melt  the  butter  in  a pan,  add  the  flour,  then  gradually  the 
water.  Add  the  meat  to  this  panada,  then  stir  in  the 
seasoning,  the  two  eggs  (well  beaten),  the  cream,  and  a 
little  lemon  juice.  Pass  through  a wire  sieve,  and  put  the 
mixture  into  small  moulds.  Put  into  a saucepan,  with 
water  half-way  up  the  sides  of  the  moulds.  Cover  with 
greased  paper,  steam  gently  for  half  an  hour.  Turn  out, 
and  serve  with  white  sauce  or  tomato  sauce.  {See 
Sauces.)  The  moulds  may  be  decorated  with  peas. 


Wash,  strain,  boil,  and  cut  up  finely  about  two  pounds 
of  different  vegetables,  potatoes,  spinach,  cauliflower,  <S:c. 
Add  a sprinkling  of  fine  herbs.  Boil  them  in  a saucepan 
with  some  good  stock.  When  cooked,  add  a teacupful  of 
cream  or  milk,  stir  well  together,  and  leave  to  cool.  Then 
add  four  yolks  of  eggs,  some  grated  cheese,  and  the  white 
of  the  eggs,  beaten  up.  Put  the  vegetables  into  a buttered 
shape,  well  covered  with  bread  crumbs,  and  cook  in  an 
oven  for  about  half  an  hour.  Turn  out,  and  serve  with 
a little  thick  brown  gravy. 


FLAN  OF  VEGETABLES— 103. 


Potatoes. 

Spinach. 


Teacupful  cream  or 
milk. 


Cauliflower. 
Fine  Herbs. 
Brown  gravy 
Good  stock. 


4 eggs. 

Grated  cheese. 
Pepper. 

Salt. 
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BAGOUT  OF  VENISON— 104. 


Slices  of  venison. 
2 onions. 

2 carrots. 

1 oz.  flour. 

1 oz.  butter. 

1 stick  celery. 
Brown  stock. 
Claret. 


Bouquet  of  herbs  (2  bay 
leaves,  2 cloves,  10 
peppercorns,  lemon 
rind,  spice  and  herbs). 


Capers. 

Shallots. 

Gherkins. 


Cut  the  venison  into  convenient  pieces,  put  it  into  a 
saucepan  with  the  onions  (sliced),  the  carrots  and  celery, 
and  bouquet  of  herbs  in  a muslin.  Nearly  cover  with 
the  stock  and  claret.  Stew  very  gently  until  tender. 
Lift  the  meat  out,  strain  the  gravy  from  the  saucepan. 
Melt  the  butter  in  a pan  ; add  the  flour,  a little  sugar,  some 
capers,  and  chopped  shallot  and  gherkin,  and  some  of 
the  gravy,  then  turn  it  all  back  into  the  gravy. 
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Joints  and  Cold  Meat. 


BEEF  ROLL— 105. 


1 lb.  stewing  beef. 
£ lb.  ham. 

J lb.  bread  crumbs. 
| lb.  beef  suet. 


1 teaspoonful  salt. 

J teaspoonful  pepper. 

1 teaspoonful  nutmeg. 

2 eggs. 


Mix  the  ingredients  well  with  the  hand,  and  form  into 
a roll.  Tie  in  a floured  cloth.  Boil  for  two  hours  in 
salted  water  (simmer  after  it  has  come  to  a boil).  Remove 
cloth  when  warm,  sprinkle  with  prepared  bread  crumbs. 
Serve  cold. 


2 or  3 onions. 

Cut  the  meat  into  square  pieces,  place  in  a stewpan 
with  the  water,  bring  to  a boil,  skim,  draw  to  the  side, 
and  simmer  as  gently  as  possible  for  eight  hours.  Leave 
all  night  with  the  lid  off.  Next  day  remove  the  fat,  add 
the  vegetables  and  seasonings,  stew  gently  for  two  hours, 
mix  a little  flour  for  thickening,  pour  a little  gravy  on 
to  it,  add  to  the  stew,  boil  up,  and  serve  the  meat  and 
liquid  in  a soup  tureen,  without  the  vegetables.  Serve 
roasted  potatoes  with  it. 


SHIN  OF  BEEF,  STEWED-106. 


2 lbs.  shin  of  beef. 

quarts  cold  water. 
1 carrot, 
i turnip. 

Salt. 


Pepper. 


Bouquet  of  herbs  in  a 
muslin  (J  bay  leaf, 
1 clove,  piece  of 
lemon  rind,  some 
mixed  herbs,  10 
peppercorns) . 
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COLLARED  CALF’S  HEAD- 107. 


1 calf’s  head. 

6 tablespoonfuls  chopped 


parsley. 
Pink  ham. 


4 yolks  of  eggs. 
Grated  nutmeg. 
Pepper. 

Salt. 


Eemove  the  brains  from  the  head,  put  into  boiling 
water  to  blanch,  wash  thoroughly.  Put  the  head  into 
cold  water,  boil  gently  until  the  bones  can  be  removed. 
Take  it  out,  bone,  lay  it  flat  on  a board,  and  spread  over 
in  alternate  layers  the  parsley,  seasoning,  ham  (cut  in 
thin  slices),  brains,  and  the  sliced,  hard-boiled  yolks  of 
eggs  here  and  there.  Poll  up  as  tightly  as  possible,  tie 
in  a cloth,  and  boil  gently  for  four  hours.  Take  it  out, 
drain,  put  under  a weight  until  cold.  Eemove  the  cloth, 
cover  with  ham  glaze,  garnish  with  hard-boiled  eggs, 
parsley,  and  slices  of  lemon. 


Trim  off  the  fat  and  gristle ; if  necessary,  skewer  into  a 
nice  shape.  Wipe  and  heat  a gridiron,  grease  the  hot 
bars  with  the  mutton  fat.  Dip  the  chops  into  boiling 
water,  to  set  the  outside  and  keep  the  goodness  in.  Place 
on  the  gridiron  over  a red  cinder  fire.  Turn  every  two 
minutes.  Cook  about  12  minutes.  (Never  put  a fork 
into  the  lean  part  to  turn  the  chops,  but  into  the  fat). 
Place  on  a hot  dish.  Place  on  each  chop  a ball  of  butter, 
mixed  with  chopped  parsley,  pepper,  and  salt..  Serve 
with  bread  or  oyster  sauce. 


GRILLED  CHOPS— 108. 


Loin  chops. 

Butter. 

Pepper. 


Salt. 


Boiling  water. 
Parsley. 


CORNISH  PASTY-109. 


Suet  pastry. 

£ lb.  uncooked  meat. 
A little  turnip. 


A little  potato. 
Onion  (if  liked). 
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Roll  out  the  pastry  about  quarter-inch  thick,'  cut  the 
turnip  and  potato  rather  thin,  and  lay  it  on  the  pastry. 
Then  add  the  meat,  cut  into  small  pieces,  and  season 
with  salt  and  pepper.  Turn  the  pastry  over,  crimp  the 
edges,  and  bake  in  a quick  oven  for  three-quarters  of  an 
hour. 


GALANTINE  OF  SHEEP  S HEAD-110. 


Coralline  pepper. 
Salt. 

Pepper, 
f pint  stock. 


6 fresh  or  salt  tongues. 

3 hard-boiled  eggs. 
i oz.  gelatine. 

1 teaspoonful  chopped 
parsley. 

If  fresh  tongues  are  used,  cook  them  for  about  four 
hours,  until  the  skins  come  off  quite  easily.  Skin,  and 
cut  them  in  half  lengthways.  Melt  half  an  ounce  of 
gelatine  in  three-quarters  of  a pint  of  white  stock,  season 
with  pepper  and  salt.  (If  the  stock  is  very  weak,  use 
one  ounce  of  gelatine.)  Wet  a mould  with  cold  water, 
ornament  the  bottom  with  a slice  of  hard-boiled  egg, 
sprinkle  a ring  of  parsley  round,  then  one  of  coralline 
pepper,  then  put  four  more  rings  of  hard-boiled  eggs,  and 
so  on.  Lay  in  the  tongues,  and  the  rest  of  the  sliced  egg. 
Pour  over  the  stock  in  wThich  the  gelatine  has  been  melted. 
When  quite  set,  turn  out,  garnish  round  the  bottom  with 
shredded  lettuce  and  slices  of  tomato.  (If  tinned  tongues 
are  used,  they  only  require  to  be  made  warm,  then  skinned 
and  sliced,  and  used  in  the  same  way.) 


GALANTINE  OF  VEAL-111. 

A breast  of  veal.  3 eggs. 

2 lbs.  sausage  meat.  Pepper. 

\ lb.  ham.  Salt. 

\ lb.  tongue. 

Bone  a breast  of  veal,  and  beat  it  fiat.  Lay  it  on  a 
board,  and  sprinkle  the  inside  with  pepper  and  salt.  Cut 
off  a little  of  the  meat  at  each  side,  and  the  end  furthest 
from  you,  so  that  the  skin  projects  a little.  Then  spread 
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a layer  of  sausage  meat.  Boil  the  eggs  hard,  remove  the 
whites,  and  lay  the  yolks  along  the  centre  of  the  sausage 
meat,  alternately  with  the  ham  and  tongue  (cut  in  dice). 
Boll  the  veal  up  carefully,  fold  the  skin  over  the  ends,  and 
wrap  it  tightly  in  a cloth.  Tie  the  ends  firmly,  and 
bind  the  whole  round  with  broad  tape.  Put  it  into  a 
stewpan  with  sufficient  stock  to  cover,  and  boil  very  gently 
for  three  to  three  and  a half  hours.  When  cooked,  take 
out,  drain  it,  and  place  on  a flat  dish  with  another  on  top, 
and  some  heavy  weight  on  the  top  of  the  dish.  When 
cold,  take  off  the  cloth,  and  wipe  the  meat  free  from  fat. 
Pour  a little  hot  water  quickly  over,  and  then  wipe  it. 
Brush  over  with  liquid  glaze,  and,  if  liked,  a thin  coat  of 
aspic  jelly  can  be  added  when  cold.  Stand  it  on  a dish, 
and  garnish. 

IRISH  STEW-112. 

2 lbs.  scrag-end  of  neck  1J  pints  water, 

of  mutton.  1 teaspoonful  salt. 

3 lbs.  potatoes.  \ teaspoonful  pepper. 

2 onions.  2 tablespoonfuls  flour. 

Cut  the  meat  into  neat  pieces,  trim  away  the  fat,  and 
all  yellow  gristle,  spinal  cord,  &c.  Mix  together  the 
flour,  salt  and  pepper.  Dip  each  piece  in  the  seasoned 
flour.  Place  in  a pan.  Peel  and  slice  an  onion  into  rings, 
place  on  the  meat,  add  the  water,  and  any  flour  that  is 
left.  Wash,  peel,  and  slice  the  potatoes.  Put  them  on 
the  top  of  the  meat.  Simmer  for  two  hours ; add  more 
water  or  stock,  if  necessary.  Dish  up,  when  cooked,  with 
the  potatoes,  in  a circle  round  the  meat. 

KIDNEYS  AND  BACON-113. 

4 kidneys.  Salt. 

1 oz.  butter.  Pepper. 

1 oz.  bacon  fat. 

Skin  and  core  the  kidneys.  Put  the  bacon  dripping 
into  a saucepan.  When  it  boils,  put  in  the  kidneys 
(whole).  Turn  them  twice  in  15  minutes.  When  nicely 
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browned  take  them  up,  sprinkle  with  pepper  and  a little 
salt,  cut  open,  put  a piece  of  butter  on  each.  Serve  very 
hot  with  fried  bacon. 

STEWED  CALF’S  LIVER-114. 

1£  lb.  calf’s  liver.  Seasoned  flour. 

Dripping. 

Cut  the  liver  into  slices  half  an  inch  thick.  Dip  each 
piece  of  liver  into  seasoned  flour.  Make  dripping  hot  in 
a frying  pan.  When  boiling,  put  the  liver  in,  and  brown 
lightly  on  each  side.  Then  lift  the  liver  out  of  the  pan 
and  place  in  a stew-jar.  Pour  away  the  dripping  from 
the  frying-pan,  leaving  the  brown  bits  of  gravy  in  the 
pan.  Make  a good  gravy  in  the  frying  pan  with  the 
seasoned  flour,  water,  and  a little  browning,  stirring  all 
the  time  until  it  boils.  Add  a little  mushroom  ketchup, 
and  strain  over  the  liver  in  a stew-jar.  Simmer  gently 
in  the  oven  for  two  hours. 

N.B. — Kidneys  may  be  done  the  same  way. 

MEAT  PUDDING-115. 

Remains  of  cold  meat.  Savoy  or  white  cabbage. 

Some  fresh  beef.  Pepper. 

Bread  crumbs.  Salt. 

1 egg.  Butter. 

Remove  the  outer  leaves  of  the  cabbage,  and  soak  it  in 
cold  water.  Boil  it  whole  for  three-quarters  of  an  hour. 
Have  ready  a well-buttered  pudding  basin,  and  place  at 
the  bottom  a layer  of  yellow  cabbage-leaves.  Season, 
and  then  put  in  a layer  of  the  meat,  which  must  be 
minced  with  bread  crumbs,  and  bound  together  with  egg 
as  for  rissoles.  Fill  the  mould  with  alternate  layers  of 
cabbage  leaves  and  mincemeat,  seasoning  each  layer,  and 
then  lay  small  cabbage  leaves  round  the  top,  with  a 
few  pieces  of  butter.  Fasten  the  lid  tightly  on  to  the 
pudding  basin,  and  boil  for  an  hour  and  a half.  It  ought 
to  turn  out  without  difficulty. 
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Sauce  for  the  Pudding. 

J pint  stock.  Salt. 

| pint  milk.  Pepper. 

A little  flour.  Juice  of  \ lemon. 

Yolk  of  1 egg. 

When  the  meat  pudding  is  cooked,  strain  the  juice 
carefully  into  an  enamel  saucepan,  add  half  a pint  of 
stock,  half  a pint  of  milk,  and  a little  flour.  Let  it 
thicken  over  the  fire,  and  then  remove  it  and  add  the 
yolk  of  an  egg,  pepper,  salt,  and  the  juice  of  half  a lemon. 

N.B. — This  sauce  is  as  good  as  Dutch  sauce. 

TO  MINCE  COLD  MEAT-116. 

Cold  meat.  A little  butter. 

1 slice  of  bread.  1 egg. 

\ pint  milk. 

Chop  the  meat  up  finely.  Scald  the  bread  in  the  milk, 
and  let  it  stand  until  cold.  Put  the  butter  into  a saucepan 
over  the  fire,  add  the  meat  and  bread,  and  keep  stirring, 
to  prevent  burning,  until  the  mixture  is  warm.  Then 
turn  it  out  into  a basin,  add  the  egg,  and  beat  all  up 
together.  Grease  a pie  dish,  put  in  the  mixture,  and  bake 
for  three-quarters  of  an  hour  in  a moderate  oven.  Turn  it 
out,  and  pour  gravy  over  it. 

FRESH  MUTTON,  CURRIED-117. 

1J  lbs.  mutton.  1J  dessertspoonfuls 

2 large  onions.  curry  powder. 

2 large  apples.  2 teacupfuls  stock. 

2 ozs.  butter. 

Melt  the  butter,  fry  in  it  the  onions  and  apples,  cut 
small,  until  brown,  keeping  them  stirred  all  the  time. 
Add  the  curry  powder,  then  the  meat,  cut  in  neat,  small 
pieces.  Pry  in  the  above,  turning  constantly.  Put  all 
into  a saucepan,  add  the  stock.  Simmer  three  and  a half 
hours.  Serve  in  an  entrde  dish,  with  a border  of  rice. 
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BONED  SHOULDER  OF  MUTTON— 118. 


A shoulder  of  mutton. 
4 sheep’s  kidneys. 

\ lb.  bacon. 

2 eggs. 


12  mushrooms. 
3 tomatoes. 

2 ozs.  butter. 

Dripping. 

Pepper. 


1 onion. 

Gravy  as  desired. 


Salt. 


\ lb.  bread  crumbs. 

Bone  the  shoulder,  trim  off  some  of  the  fat.  Put  the 
fine  white  bread  crumbs  into  a basin.  Skin  the  kidneys, 
remove  the  cores,  and  chop  them  finely.  Chop  up  the 
bacon,  and  a teaspoonful  of  onion.  Mix  these  ingredients 
and  the  crumbs  well  together,  season  with  pepper  and 
salt.  Bind  the  whole  with  two  well-beaten  eggs.  Fill 
the  cavity  in  the  shoulder  with  this  stuffing.  Poll  and  tie 
the  shoulder  into  a nice  shape.  Place  it  on  the  stand  in 
an  oven  pan,  and  pour  about  half  a pint  of  melted  dripping 
over  it.  Place  it  in  the  oven  to  roast,  and  baste  it 
frequently — at  least  every  15  minutes.  Peel  the  mush- 
rooms, remove  the  stalks,  wash  them  in  salted  water, 
melt  two  ounces  of  butter  in  a pan,  lay  in  the  mushrooms 
the  dark  side  up,  and  dust  them  over  with  pepper  and 
salt.  Put  on  the  lid,  stand  the  pan  on  a moderately  hot 
part  of  the  stove,  and  cook  until  tender.  Remove  the 
stalks  from  the  tomatoes,  slice  them,  and  cook  them  in 
the  same  manner  as  the  mushrooms.  For  the  gravy, 
melt  half  an  ounce  of  butter  in  a small  saucepan,  add  half 
an  ounce  of  flour  and  half  a pint  of  stock  gradually,  then 
the  liquor  from  the  mushrooms,  and  the  tomatoes.  When 
the  shoulder  is  cooked,  take  it  up,  strain  the  gravy  round 
the  joint,  garnish  by  putting  the  mushrooms  and  tomatoes 
alternately  round  the  dish,  resting  one  slightly  over  the 
other.  Allow  15  minutes  to  the  pound  for  roasting. 
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COLD  MEAT  OMELET-119. 


J pint  milk. 

1 egg. 

3 tablespoonfuls  flour. 

J lb.  scraps  of  cold  meat. 
1 teaspoonful  sage  or 
J teaspoonful  parsley. 


1 small  onion. 

\ teaspoonful  baking 
powder. 

Salt. 

Pepper. 

Dripping. 


Beat  the  egg,  add  the  milk,  and  stir  it  smoothly  into 
the  flour.  Let  the  batter  stand  half  an  hour.  Chop  up 
the  meat  and  onion,  and  add  it  to  the  batter,  with  the 
seasoning  and  baking  powder.  Heat  some  dripping  in  a 
pie-dish,  pour  in  the  mixture,  and  bake  half  an  hour. 
Turn  out,  and  serve  with  thick  gravy. 


FRIED  SAUSAGES— 120. 

1 lb.  sausages.  Bread  crumbs. 

1 egg. 

Drop  the  sausages  into  boiling  water  for  two  minutes. 
Skin  them,  make  into  a nice  shape,  dip  in  egg  and  bread 
crumbs,  and  fry  in  boiling  fat.  Serve  on  finger-lengths 
of  buttered  toast  with  brown  gravy,  or  propped  up  against 
a mould  of  mashed  potato  in  the  centre  of  the  dish. 

A CHEAP  SAVOURY  MOULD-122. 

1 lb.  shin  of  beef.  Salt. 

Cold  water.  Pepper. 

2 hard-boiled  eggs. 

Cut  up  the  beef,  removing  all  the  fat,  and  place  in  a 
stew-jar  with  a little  salt.  Just  cover  with  cold  water, 
and  place  in  the  oven  overnight,  if  possible,  and  let  it  cook 
until  very  tender,  being  careful  never  to  allow  it  to  become 
dry.  Season  with  salt  and  pepper.  Boil  two  eggs  hard, 
slice  them,  and  line  a mould  with  them.  Pour  in  the 
meat  and  liquid,  and  let  it  set.  When  turned  out  it 
should  be  a bright,  clear  jelly. 
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VEAL  CAKE-122. 

Breast  of  veal.  Salt. 

Bacon  or  ham.  Pepper. 

Yolk  of  1 egg. 

Cut  the  veal  into  slices,  and  brush  over  the  pieces  with 
yolk  of  egg  and  season  with  salt  and  pepper.  Place  the 
fattest  pieces  in  the  bottom  of  a stewpan,  with  a little 
bacon  or  ham ; repeat  this  until  all  is  used . Cook  until 
tender,  place  in  a mould.  Have  ready  some  good  gravy, 
made  from  the  bones  of  the  veal,  and  from  which  the  fat 
has  been  taken.  Pour  it  into  the  mould  with  the  meat. 
When  cold,  it  ought  to  turn  out  stiff. 

VEAL  CUTLETS— 123. 


2 lbs.  fillet  of  veal.  Pepper. 

Butter.  Salt. 

Chopped  herbs.  Bacon. 

Egg  and  bread  crumbs. 

Cut  the  veal  into  neat  rounds  half  an  inch  thick. 
Flatten  with  a cutlet  bat.  Brush  them  with  dissolved 
butter  or  salad  oil.  Cover  twice  with  egg  and  bread 

crumbs,  mixed  with  chopped  herbs,  pepper,  and  salt. 
Fry  them  in  a flat  frying-pan  from  10  to  15  minutes, 
turning  them  when  the  under  side  is  cooked.  Serve  with 
good  brown  gravy,  rolls  of  fried  bacon,  forcemeat  balls, 
and  sliced  lemon. 


FRICASSEE  OF  VEAL-123a. 


\ lb.  cooked  or  uncooked 
veal. 

I pint  white  stock. 

\ pint  milk. 

1 oz.  butter. 

1 good  oz.  flour. 

1 carrot. 


1 onion  stuck  with 
cloves. 

Salt. 

Pepper. 

Sprig  of  parsley. 

A little  thyme,  tied  in 
muslin. 

Bacon. 


Cut  the  veal  into  small  pieces,  put  the  stock  into  a 
saucepan,  and  when  it  is  hot  put  in  the  veal,  vegetables 
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and  flavouring.  Simmer  very  gently  until  quite  tender 
(about  an  hour).  Melt  the  butter  in  a saucepan,  add  the 
flour,  cook  well,  strain  on  to  it  the  stock  from  the  veal, 
add  the  milk,  and  stir  until  it  boils.  Now  put  in  the 
pieces  of  veal,  season,  and  dish  up,  garnished  with  pieces 
of  curled  bacon. 

N.B. — If  cooked  veal  is  used,  it  will  require  much  less 
time  to  stew. 


WAKEFIELD  STEAK-124. 


1 lb.  best  steak. 

1 dessertspoonful  brown 
sugar. 

1 dessertspoonful  black 
pepper. 


1 teaspoonful  salt. 

2 dessertspoonfuls  tarra- 
gon vinegar. 

1 dessertspoonful  Wor- 
cester sauce. 


Spread  the  sugar,  salt,  pepper,  vinegar,  and  Worcester 
sauce  over  the  steak,  and  let  it  stand  from  six  to  ten 
hours.  Drain,  and  then  broil  in  the  usual  way.  Use  the 
liquor,  well  thickened,  for  gravy. 


Game  and  Poultry. 


CURRIED  CHICKEN-125. 


1 chicken. 

1 onion. 

1 apple. 

1 pint  gravy. 

Lemon  juice. 

1 tablespoonful  curry 


1 dessertspoonful  ground 


rice. 

2 tablespoonfuls  thick 


cream. 

Butter. 

Pepper. 

Salt. 


powder. 


Fry  the  onion  and  apple  (sliced)  in  a little  butter. 
When  brown,  rub  them  through  a sieve,  and  put  the  pulp 
in  a saucepan  with  the  gravy.  Thicken  this  with  the 
curry  powder  and  ground  rice,  boil  it  gently  till  it  is 
smooth  and  thick.  Cut  the  chicken  into  neat  pieces,  fry 
a nice  brown  in  a little  butter,  put  into  the  saucepan  with 
the  gravy  and  seasoning,  simmer  very  gently  until  done. 
Just  before  serving,  add  a squeeze  of  lemon  juice,  two 
tablespoonfuls  of  cream,  and  serve  with  a wall  of  rice 
round  it. 


Mince  the  chicken  and  sausage  meat  very  finely,  well 
flavour  with  pepper  and  salt  and  the  lemon  peel,  chopped. 
Now  make  a panada — one  ounce  of  flour,  one  ounce  of 
butter,  quarter-pint  of  milk  or  stock.  Work  the  flour 
and  butter  together,  add  the  chicken  mixture,  afterwards 
adding  the  milk.  Make  a crust  of  six  ounces  of  flour,  one 


CHICKEN  RISSOLES  IN  PASTE-126. 


Breast  of  a cooked 


chicken. 

A little  sausage  meat. 


Lemon  peel. 
Pepper. 

Salt. 
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ounce  of  lard,  and  two  ounces  of  butter.  Roll  out  the 
paste  very  thin,  cut  into  rounds,  then  put  in  the  mixture. 
Fold  the  paste  over,  cover  with  fine  bread  crumbs,  and 
fry  a delicate  brown. 


CHICKEN  STEWED  WITH  RICE-127. 


1 chicken. 

1 teacupful  rice. 
A little  butter. 

1 small  shallot. 


Pepper. 

A little  cayenne. 
Salt. 

Mace. 


Cut  the  chicken  up  in  neat  joints,  and  fry  it  in  the 
butter  and  seasoning  until  it  is  of  a pale  brown,  then 
arrange  it  in  a neat  circle  in  a fireproof  dish.  Boil  the 
rice  for  fifteen  minutes,  strain,  and  put  it  on  the  chicken. 
Make  a good  gravy  of  the  bones  of  the  chicken,  and  pour 
it  down  the  side  of  the  dish,  not  using  too  much.  Let  the 
whole  simmer  gently  for  one  and  a quarter  hours.  Add  a 
little  more  gravy,  and  serve  in  the  dish  it  is  cooked  in. 


STUFFED  CHICKEN-128. 


1 chicken. 

1 pint  bread  crumbs. 
1 oz.  butter. 

1 egg. 

1 teaspoonful  salt. 


1 teaspoonful  pepper. 

1 teaspoonful  marjoram. 
1 teaspoonful  summer 
savoury. 


Dress  the  chicken,  and  thoroughly  clean  the  whole 
interior  of  the  body.  Let  it  remain  in  water,  in  which 
two  tablespoonfuls  of  salt  has  been  dissolved.  Hang  the 
chicken  up.  At  night  put  in  the  stuffing,  filling  both  body 
and  breast.  Then  it  is  ready  to  cook.  Dry  the  bread  in 
the  oven  for  the  bread  crumbs  until  a light  brown.  Pour 
a little  boiling  water  on  to  the  crumbs,  add  the  seasoning. 
When  cool,  add  the  beaten  egg.  (A  good  washing  in 
pearl-ash  water  will  remove  a slight  taint.) 
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TO  TRUSS  AND  BOIL  A FOWL-129. 

Clean,  singe,  and  wash  the  fowl.  Cut  off  the  neck 
close  to  the  body,  but  leave  a long  skin  to  wrap  over.  Cut 
off  the  legs  at  the  drumstick.  Put  your  hand  into  the 
hole  made  for  drawing  the  fowl,  and  loosen  the  skin  round 
the  legs  to  make  it  free  from  the  flesh.  Push  the  legs 
inside  the  skin,  which  makes  the  fowl  a better,  rounder 
shape.  Twist  the  wings  over  on  to  the  back  of  the  fowl. 
Pass  a threaded  trussing  needle  through  the  end  of  the 
wing  nearest  the  leg,  and  between  the  drumstick  and 
thigh  bones,  through  the  fowl,  and  out  on  the  other  side 
in  the  same  way.  Tie  the  string.  Fasten  the  ends  of 
the  drumsticks  together  with  a string.  Wrap  the  bird  in 
a cloth  or  buttered  paper.  Plunge  it  into  salted  boiling 
water.  Simmer  from  one  to  one  and  a half  hours.  Drain 
it,  remove  the  paper  and  string.  Dish  on  a hot  dish,  pom- 
white  sauce  over.  Decorate  with  lemon  and  parsley,  also 
with  yolk  of  egg  (rubbed  through  sieve),  on  the  breast. 


FOWL,  WITH  SAVOURY  MACARONI-130. 


6 ozs.  macaroni. 

3 pints  cold  water. 

1 cold  fowl. 

1 onion. 

J carrot. 

3 sprigs  parsley. 

J wineglassful  Marsala. 
3 ozs.  butter. 


1 teaspoonful  salt. 

1 teaspoonful  mustard. 

1 dessertspoonful  grated 
cheese. 

X grain  cayenne. 

Piece  of  garlic  as  big  as 
a pea. 

Nutmeg  to  taste. 

1 gill  olive  oil. 


1 quart  stock  or  water. 

1 clove. 

Put  the  macaroni  in  the  cold  water,  and  let  it  remain 
two  hours.  Cut  up  the  fowl,  put  the  bones  and 
trimmings  into  a saucepan,  with  the  onion,  carrot, 
parsley,  clove,  salt,  mustard,  cheese,  cayenne  and  garlic. 
Pour  in  the  quart  of  cold  water  or  stock.  Boil  for  two 
hours,  then  strain.  Lay  the  macaroni  carefully  into  a 
stewpan,  with  two  ounces  of  butter,  pour  over  the  gra\y, 
and  simmer  till  tender  (about  an  hour  and  a half). 
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Season  the  fowl  with  salt,  pepper,  and  nutmeg;  dredge 
it  lightly  with  baked  flour,  and  fry  to  a nice  yellow  colour 
(10  minutes)  in  olive  oil.  Lay  the  macaroni  round  the 
dish  in  the  form  of  a wall,  add  half -wineglass  Marsala  to 
the  gravy,  place  the  fowl  in  the  centre,  pour  over  the 
gravy,  and  send  to  table. 


TO  RE-COOK  HALF  A FOWL-131. 

J a fowl.  3 tablespoonfuls  gravy 

6 pickling  onions.  or  stock. 

Butter.  Salt. 

6 mushrooms.  Black  pepper. 

Fry  the  onions  in  a little  butter  till  brown,  place  them 
in  a casserole  with  the  mushrooms,  gravy,  and  seasoning. 
Place  the  half-fowl  on  the  top,  put  on  the  lid,  and  bake  in 
a fairly  hot  oven  for  half  an  hour,  basting  it  two  or  three 
times  with  the  gravy  in  the  casserole. 


POTTED  GAME-132. 

Game.  Pepper. 

6 ozs.  butter  to  each  Salt, 

bird. 

Cut  up  each  bird  into  four  or  five  pieces ; place  them  in 
a jar,  allowing  six  ounces  of  butter  to  each  bird ; season, 
and  cover  tightly.  Stew  for  at  least  six  hours,  then  take 
out  all  the  bones,  and  pour  the  rest  into  moulds.  Serve 
cold. 

N.B.—  For  one  bird  only,  a jam-pot  may  be  used, 
covered  with  paper  and  tied. 

GAME  SOUFFLE-133. 


| lb.  game. 

1 oz.  ham. 

1 oz.  butter. 

1 shallot. 

2 mushrooms. 


Yolks  of  2 and  whites  of 
3 eggs. 

Cayenne. 

Salt. 
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Chop  the  shallot,  and  fry  it  a little  in  the  melted  butter. 
Then  add  to  it  the  mushrooms,  the  game  and  ham  (well 
minced),  the  yolks  of  eggs,  a tablespoonful  of  brown 
sauce,  the  salt  and  cayenne,  and  lastly  the  whites  of  eggs, 
beaten  stiffly.  Put  in  a well-greased  souffle  case,  bake  in 
a moderate  oven,  and  send  to  table  immediately. 

GROUSE  SALAD- 134. 

1 brace  grouse.  A little  beetroot. 

1 coss  lettuce.  A little  cucumber. 

5 hard-boiled  eggs.  A little  water-cress. 

2 ozs.  butter. 

Roast  the  grouse,  and  allow  to  get  cold.  Preserve  two 
of  the  eggs  for  garnishing,  and  cut  the  other  three  length- 
ways, cutting  a little  off  the  bottom  to  make  them  stand. 
Then  put  the  butter  in  small  pieces  in  a circle  in  the 
bottom  of  a silver  dish , and  stick  the  pieces  of  egg  between 
them.  Put  a little  of  the  lettuce,  chopped  fine,  in  the 
circle,  cut  the  grouse  into  neat  joints,  and  put  in  with  the 
lettuce.  Pour  the  salad  dressing  over  the  grouse,  and 
place  the  remainder  of  the  lettuce  round  the  dish. 
Garnish  with  boiled  beetroot  and  white  of  egg  chopped 
fine,  and  place  alternately  in  little  heaps,  slices  of 
cucumber,  gherkins,  and  pieces  of  water-cress.  Pile  a 
little  whipped  cream  on  the  top  of  the  grouse  in  the 
centre. 


JUGGED  HARE-135. 


Large  fresh  hare. 

2 lbs.  rump  steak. 

1 large  Spanish  onion. 
Butter,  or  pure 
dripping. 


1 glass  port  wine  (or  of 
porter  l pint). 

Cloves. 

Seasoned  flour. 

Salt. 

Pepper. 


Cut  up  the  fresh  hare,  carefully  preserving  the  blood. 
Cover  each  piece  thickly  with  flour,  seasoned  with  salt 
and  pepper.  Cut  the  steak  into  pieces  about  two  inches 
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square,  and  cover  with  the  seasoned  flour.  Into  the 
cavity  of  the  ribs  of  the  hare  put  the  head,  the  liver,  heart, 
&c.,  and  the  onion  (into  which  five  cloves  have  been 
stuck),  wrap  the  loose  skin  over  the  cavity,  and  fasten 
with  small  skewers.  Fry  all  the  meat  until  brown  in 
two  or  three  ounces  of  butter.  At  the  bottom  of  a large 
stew-jar  put  two  or  three  bones  (fresh,  if  possible,  or  from 
a joint),  then  the  fried  meat,  with  the  ribs  in  the  centre. 
Add  an  equal  quantity  of  flour  to  the  butter  remaining  in 
the  frying-pan ; then,  gradually,  a quart  of  water  and  the 
blood  from  the  hare,  carefully  taking  up  all  the  brown 
gravy  left  in  the  frying-pan.  Add  browning,  and  let  the 
gravy  boil  in  the  frying-pan.  Strain  over  the  meat  in  the 
stew-jar.  If  the  quantity  does  not  cover  the  meat,  add 
enough  water  to  do  so.  Stew  gently  in  the  oven  for 
about  two  and  a half  hours.  Add  the  port  wine  before 
serving.  Serve  with  forcemeat  balls  and  hot  stewed  glace 
cherries  or  red  currant  jelly. 


Pluck,  draw,  singe,  and  truss  the  birds.  Lard  them 
with  small  lumps  of  lard,  well  seasoned  with  salt  and 
pepper.  Place  them  in  a casserole  with  some  onions, 
carrots,  thin  strips  of  bacon,  bunch  of  mixed  herbs,  and 
a little  stock  and  white  wfine.  Cook  very  gently,  and 
skim  when  sufficiently  done,  then  serve.  If  preferred, 
the  sauce  and  vegetables  can  be  passed  through  a tammy 
cloth  after  skimming,  a little  good  gravy  added,  and  then 
returned  to  the  casserole  and  served  very  hot. 


BRAISED  PARTRIDGES— 136. 


Partridges. 

Lard. 

Onions. 

Carrots. 

Bacon  (in  thin  strips). 


Bunch  of  mixed  herbs. 
Stock. 

White  wine. 

Salt. 


Pepper. 


E 
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DEVILLED  PHEASANT,  with  Stewed  Prunes— 137. 


1 plump  pheasant. 

1 tablespoonful  mush- 
room ketchup. 

1 glass  port  wine. 

1 shallot. 

Made  mustard. 

1 oz.  butter. 


1 dessertspoonful  flour. 
Salt. 

Pepper. 

Cayenne. 

Browning. 

J lb.  prunes. 


Take  a pheasant  that  has  been  hung  a week,  pluck  and 
clean  it.  Boast  it  three-quarters  of  an  hour,  take  from 
the  oven,  let  it  cool  about  one  hour,  then  cut  it  into  neat 
joints.  Bub  each  joint,  both  sides,  with  salt,  cayenne, 
and  made  mustard.  Gash  the  legs  across,  rub  the 
seasoning  in.  Let  the  joints  stand  an  hour.  Lay  the 
joints  in  an  oval  French  stew- jar.  Make  a good  gravy 
with  the  back  bone,  liver,  and  neck  of  the  pheasant,  and 
a little  ham.  Add  a tablespoonful  of  ketchup,  one  glass 
of  port  wine,  one  shallot,  salt,  pepper,  cayenne,  a little 
browning,  and  one  lump  of  sugar.  Stew  for  one  hour. 
Take  a piece  of  butter  the  size  of  a walnut,  a level  dessert- 
spoonful of  flour.  Work  up  together,  and  add  to  the 
gravy.  Strain  the  gravy  (a  good  pint)  over  the  joints, 
put  the  dish  into  the  oven  to  get  very  hot  for  about  half 
an  hour.  Serve  in  the  dish  in  which  it  has  been  cooked, 
with  prunes  in  the  centre.  Wash  the  prunes  well.  Stew 
them  very  gently  in  a jar  in  the  oven,  with  one  teacupful 
of  water,  for  two  hours.  (Add  no  sugar.)  Stone  the 
prunes  before  serving  them. 


POULET  COCOTTE 

(1)— 138. 

1 chicken. 

Truffles. 

Onions. 

Butter. 

Potatoes. 

Batter. 

Artichokes. 

Pepper. 

Tomatoes. 

Salt. 

Place  a whole  chicken  in  a saucepan,  with  batter, 
pepper  and  salt.  Stir  it  well  over  a good  fire  for 
ten  minutes,  in  order  to  brown  it  nicely.  Then  put  the 
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chicken  in  an  earthenware  pot,  with  plenty  of  butter,  and 
cook  it  well  in  a very  hot  oven.  Baste  the  chicken  with 
gravy,  to  which  a little  sherry  has  been  added.  After 
25  minutes,  add  the  vegetables,  onions  which  have  been 
fried,  boiled  potatoes  fried  in  butter,  and  artichokes  and 
tomatoes,  boiled,  cut  in  small  pieces,  and  also  fried.  All 
these  vegetables  must  cook  with  the  chicken  for 
20  minutes.  If  possible,  add  some  sliced  truffles.  Take 
care  to  baste  the  chicken  constantly,  to  keep  it  very  juicy. 
It  will  be  ready  in  about  45  to  50  minutes  if  the  oven  is 
hot.  The  vegetables  must  be  served  with  the  chicken. 

POULET  C0C0TTE  (2)— 139. 

1 chicken.  Small  onions. 

| lb.  butter.  Sauce  of  veal. 

A little  bacon.  Gravy. 

Potatoes.  Browned  butter. 

Place  the  chicken  and  butter  in  an  earthenware  jar, 
and  cook  it  in  the  oven  for  45  minutes,  basting  well  from 
time  to  time,  but  otherwise  keeping  the  lid  on  the  jar. 
Cut  the  potatoes  in  dice,  and  fry  them  with  a few  onions 
and  a little  bacon.  Make  a good  sauce  of  veal  gravy  and 
browned  butter.  Put  the  chicken  in  a hot  casserole ; add 
the  bacon,  potatoes,  and  onions,  and  pour  the  sauce  over. 
Serve  very  hot. 


ROMAN  PIE-140. 

2 young  rabbits.  1 gill  gravy. 

J lb.  macaroni.  Pepper. 

2 hard-boiled  eggs.  Salt. 

1 gill  cream. 

Boil  the  rabbits,  take  the  meat  from  the  bones,  cut  into 
dice.  Put  layers  of  rabbit,  macaroni  (previously  boiled), 
and  eggs  in  a pie  dish.  Add  seasoning  to  each  layer,  and 
a little  butter.  Mix  the  gravy  and  cream,  and  pour  into 
the  dish.  When  the  dish  is  full,  cover  with  good  puff 
paste,  and  bake  in  a moderate  oven  one  hour. 
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SALMI  OF  CHICKEN  OR  RABBIT-141. 

1 chicken  or  rabbit.  Salt. 

1 onion.  A few  button  mush- 

1 pint  stock.  rooms. 

2 or  8 cloves.  A little  sherry. 

Pepper. 

Cut  the  chicken  into  small  joints,  and  fry  in  a little 
butter  or  dripping,  with  the  onion  cut  in  slices.  When 
fried  a nice  brown,  put  into  a saucepan  with  the  stock,  and 
simmer  until  quite  tender.  Then  add  the  cloves,  pepper 
and  salt,  the  mushrooms,  and  sherry.  Serve  in  an  entree 
dish,  pouring  some  thickened  gravy  over  it,  and  a few 
slices  of  bacon,  cut  up,  on  the  top. 

SAVOURY  PIE- 142. 

\ lb.  beef.  | lb.  bacon. 

J lb.  veal.  1 rabbit,  or  any  other 

| lb.  mutton.  game. 

Cut  the  meat  into  small  pieces,  taking  off  the  fat.  The 
meat  to  be  taken  from  rabbit  when  cooked.  Stew  all 
together  in  stew-jar,  cover  with  cold  water,  season  with 
pepper  and  salt,  and  let  it  simmer  until  tender  (never 
boil),  then  put  into  a game-pie  dish,  with  three  or  four 
hard-boiled  eggs,  divided,  and  let  it  stand  until  cold. 
Take  off  the  fat,  and  decorate  with  savoury  jelly,  &c. 


SNIPE  PUDDING-143. 


6 snipe. 

Cayenne  pepper. 

Salt. 

Lemon  juice. 

1 Spanish  onion. 

1 teaspoonful  flour. 

A few  chopped  mush- 
rooms. 


Parsley. 

A little  garlic. 
Grated  nutmeg. 

A Pinch  of  aromatic 
herbs. 

£ pint  sherry. 
Scallops  of  truffles. 
Suet  paste. 


Divide  the  snipe  in  halves,  remove  the  gizzards,  and 
reserve  the  brail  for  use  hereafter.  Season  the  snipe  with 
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cayenne,  lemon  juice,  and  a sprinkle  of  salt.  Next  slice 
up  the  Spanish  onion,  and  fry  it  with  a little  butter  of  a 
light  colour.  Add  the  flour,  mushrooms,  parsley,  garlic, 
nutmeg,  aromatic  herbs,  and  moisten  with  the  sherry. 
Stir  all  the  ingredients  over  the  fire,  and  boil  for  ten 
minutes.  Then  add  the  brail,  and  rub  this  through  a 
tammy.  Line  a pudding  basin  with  a thin  crust  of  suet 
paste,  arrange  neatly  in  the  basin  the  snipe,  sauce,  and 
some  scallops  of  truffles.  Cover  it  with  paste,  and  steam 
for  one  and  a half  hours.  Turn  out  with  care,  and  serve. 


Vegetables  and  Salads. 


ASPARAGUS  SALAD-144. 

Cold  asparagus.  Aspic  jelly. 

Hard-boiled  eggs.  Mayonnaise  sauce. 

Arrange  the  asparagus  in  the  centre  of  a dish,  garnish 
with  alternate  quarters  of  hard-boiled  eggs  and  aspic  jelly, 
cut  in  diamond  shapes,  round  the  dish.  Serve  mayon- 
naise sauce  separately.  Cold  green  peas  may  be  used  in 
the  same  way,  or  boiled  cucumber,  cut  in  neat  blocks. 

CABBAGE  AU  GRATIN-145. 

1 cabbage.  Pepper. 

Grated  cheese.  Butter. 

Bread  crumbs. 

Boil  the  cabbage  in  salted  water  until  tender,  then  chop 
it  up,  and  place  a layer  in  the  bottom  of  a buttered  pie 
dish.  Sprinkle  this  with  grated  cheese,  bread  crumbs, 
and  pepper.  Repeat  this  until  the  dish  is  full,  the  last 
layer  to  be  cheese,  small  pieces  of  butter,  and  bread 
crumbs.  Bake  until  a golden  brown,  and  serve  hot. 

CELERY  SALAD-146. 

2 parts  celery,  cut  fairly  1 part  raw  apples,  cut 

small.  email. 

Pour  over  a simple  mayonnaise  dressing,  made  sweeter 
than  for  a green  salad. 

CHESTNUTS  A L’ ALLEMANDE—  1 47. 

1 lb.  Brussels  sprouts.  Pepper. 

2 lbs.  chestnuts.  \ lb.  butter. 

Salt. 

Throw  the  chestnuts  into  boiling  water  for  a few 
minutes,  and  then  take  them  out  and  skin  them.  Return 
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to  the  saucepan,  and  boil  it  until  sufficiently  cooked. 
Break  them  lighly  with  a fork,  and  toss  them  in  the 
butter.  Heap  them  on  to  an  entree  dish,  and  sprinkle 
pepper  and  salt  on  to  them.  Have  ready  some  nice 
Brussels  sprouts,  well-boiled,  and  arrange  these  round  the 
heaped-up  chestnuts.  Serve  hot. 

CUCUMBER  SALAD-148. 

Cut  a cucumber  into  pieces  two  inches  long,  stew  them 
gently.  When  quite  cold,  cut  lengthways  in  four.  Place 
in  a bowl  with  beetroot,  cut  into  neat  dice.  Pour  over  a 
cream  salad  dressing. 

FRENCH  SALAD-149. 

3 or  4 French  lettuces.  A little  vinegar. 

£ pint  salad  oil.  Pepper. 

£ lb.  tomatoes.  Salt. 

Add  the  vinegar  slowly  to  the  salad  oil,  stirring  well. 
There  should  be  only  just  enough  vinegar  to  flavour  the 
oil.  Season  well  with  pepper  and  salt ; divide,  wash,  and 
well  dry  the  lettuces.  Dip  each  leaf  separately  in  the 
dressing,  thoroughly  drain,  and  place  in  a salad  bowl. 
Skin  the  tomatoes  by  placing  them  for  a minute  or  two 
in  boiling  water,  and  cut  them  in  quarters.  Dip  them 
also  in  the  dressing  and  drain  them,  then  place  them  on 
the  lettuces.  Before  putting  the  salad  in  the  bowl,  rub 
the  bowl  well  with  a bruised  onion  or  garlic. 


FRUIT  AND  VEGETABLE  SALAD-150. 

Fruit — 

3 oranges.  3 bananas. 

4 apples.  J lb.  grapes. 

Quarter  and  dress  the  oranges  and  apples.  Boil  the 
apples  until  soft.  Slice  up  the  bananas. 
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Vegetables — 

2 beetroots  of  good  J cauliflower, 

colour.  2 small  carrots. 

1 lb.  potatoes.  Lettuce. 

Water-cress. 

Boil  the  vegetables  separately,  cut  them  into  blocks  and 
dice,  and  place  on  a dish  to  cool.  When  cold,  add  the 
fruit,  mix  well,  and  allow  to  stand  for  three  hours.  Stir 
again,  and  cover  with  a thick  mayonnaise  sauce.  Garnish 
with  water-cress,  lettuce,  and  a little  beetroot. 

HABICOT  BEAN  SALAD-151. 

Haricot  beans.  Equal  quantities  oil  and 

1 teaspoonful  parsley.  vinegar. 

1 small  shallot.  Pepper. 

Salt. 

Soak  the  beans  24  hours,  then  well  cook  them.  Lay 
the  beans  in  a glass  dish,  sprinkle  them  with  the  parsley 
and  shallot,  finely  chopped.  Mix  the  pepper  and  salt 
with  the  oil  and  vinegar,  and  pour  over  them. 

ORANGE  SALAD-152. 

2 oranges.  1 tablespoonful  salad  oil. 

Parsley.  1 tablespoonful  brandy 

Juice  of  \ lemon.  or  sherry. 

1 teaspoonful  sugar. 

Peel  the  oranges,  and  free  them  from  all  white  skin. 
Slice  them  across,  and  lay  them  in  a salad  bowl. 
Squeeze  the  juice  of  half  a good  lemon  over  them,  sprinkle 
them  with  a little  sugar,  pour  over  them  a tablespoonful  of 
brandy  or  sherry  and  a tablespoonful  of  salad  oil,  and 
sprinkle  over  a little  parsley,  finely  chopped. 

POTATO  BORDER -153. 

1 lb.  cooked  potatoes.  Salt. 

1 oz.  butter.  Pepper. 

Yolk  of  1 egg. 
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Mash  the  potatoes,  melt  the  butter,  and  beat  the  egg. 
Now  mix  all  well  together,  adding  the  seasoning.  Make 
this  into  a long  roll  with  the  hands,  on  a floured  board. 
Place  on  an  oven  sheet  in  the  shape  of  a ring.  Brush  over 
with  egg,  and  mark  with  a pointed  knife.  Bake  in  a 
quick  oven  until  brown. 

CHIP  POTATOES- 154. 

Potatoes.  Dripping. 

Salt. 

Wash  and  peel  the  potatoes,  slice  very  thinly  (the  slices 
must  be  of  the  same  thickness),  and  put  the  slices  in  a 
basin  of  cold  water.  Leave  them  for  a quarter  of  an  hour, 
then  rinse  and  dry  well.  Have  ready  a stew-pan  half 
full  of  boiled  clarified  dripping,  and  put  in  the  slices  of 
potato.  Stir  all  the  time  so  that  they  colour  evenly,  and 
when  crisp,  and  of  a pale  golden  brown  colour,  lift  them 
out  and  drain  them  thoroughly.  Do  not  let  them  become 
too  brown,  as  they  darken  slightly  after  being  cooked. 
When  they  are  dry,  turn  them  into  a very  hot  dish, 
sprinkle  with  salt,  and  serve. 

POTATO  CROQUETTES—  1 55. 

| lb.  mashed  potatoes.  Cream. 

1 egg.  Salt. 

Egg  and  bread  crumbs.  Pepper. 

Butter. 

Mash  the  potatoes  very  lightly,  with  a little  butter, 
cream,  and  egg,  and  the  seasoning.  Boll  into  the  shape 
of  small  new  potatoes,  flour  them,  then  dip  in  egg  and 
bread  crumbs  and  fry  in  smoking  hot  fat.  Care  must  be 
taken  that  the  fat  is  very  hot ; if  it  is  not,  they  will  burst. 
(To  try  the  fat,  fry  a crust  of  bread  first ; if  it  browns,  the 
fat  is  ready.  Fry  about  three  minutes,  turning  them  to 
make  them  an  equal  brown  all  over ; drain  on  paper,  and 
serve  piled  up  in  a tureen. 
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POTATOES  A LA  MAITHE  D’HOTEL— 156. 


Yolk  of  1 egg. 

1 teaspoonful  strained 
lemon  juice. 

Salt. 

Pepper. 


lbs.  potatoes. 

1 oz.  butter. 

J oz.  flour. 

£ pint  white  stock. 

1 tablespoonful  chopped 
parsley. 

Peel  the  potatoes  and  place  them  in  a saucepan,  with 
enough  cold  water  to  cover  them.  Bring  them  to  the 
boil,  strain,  then  wash  them  in  cold  water.  Put  them 
again  in  the  saucepan  as  before,  and  add  a teaspoonful  of 
salt.  Boil  until  the  potatoes  are  barely  tender,  strain, 
and  allow  them  to  dry  well.  When  cold,  cut  into  thickish 
slices.  Melt  the  butter  in  the  saucepan,  stir  in  the  flour, 
then  gradually  the  stock.  Stir  until  it  boils,  then  put  in 
the  potatoes,  the  parsley  (finely  chopped),  and  a little 
seasoning.  Simmer  for  five  minutes.  Take  the  sauce- 
pan off  the  fire.  Beat  the  egg,  add  about  a teaspoonful 
of  cold  stock  or  water,  and  the  lemon  juice,  then  stir  all 
into  the  saucepan.  When  the  stock  thickens,  turn  into  a 
dish  and  serve  hot. 


POTATO  SALAD-157. 


4 cold  potatoes. 

1 small  beetroot. 

1 head  celery. 

1 small  grated  onion. 

Yolk  of  1 egg. 

Break  the  egg  into  a basin, 


2 tablespoonfuls  salad 
oil. 

1 tablespoonful 
vinegar. 

and  add  the  oil,  drop  by 


drop,  stirring  backwards  and  forwards  instead  of  round 


and  round.  Now  add  the  vinegar  very  gradually,  cut  up 
the  potatoes  into  slices,  also  the  beetroot  (cooked).  Cut 
the  celery  into  square,  small  pieces,  and  grate  the  onion. 
Place  in  a salad  bowl,  and  pour  the  sauce  over. 
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SOUFFLE  POTATOES-158. 


3 large  potatoes. 

1 egg. 

1 tablespoonful 
Bechamel  sauce  (see 


1 tablespoonful  grated 


cheese. 

2£  ozs.  butter. 
Pepper. 


Sauces). 


Salt. 


Wash  and  scrub  the  potatoes,  and  then  bake  them  in  a 
moderate  oven  for  about  an  hour.  When  cooked,  cut 
them  in  half.  Scoop  out  the  insides,  and  pass  them 
through  a fine  sieve.  Mix  into  them  the  raw  yolk  of  the 
egg,  the  cheese  (grated),  the  Bechamel  sauce,  the  butter, 
the  pepper  and  salt.  Lastly,  add  the  white  of  the  egg, 
beaten  to  a stiff  froth.  Fill  the  skins  with  the  mixture, 
sprinkle  some  browned  bread  crumbs  and  grated  cheese 
on  the  top  of  each,  and  bake  for  a quarter  of  an  hour  in  a 
moderate  oven.  Sprinkle  chopped  parsley  over  them, 
and  serve  on  a paper. 


Cut  the  tomatoes  in  half,  scoop  out  the  inside,  and  mix 
it  with  chopped  cucumber  and  mayonnaise  dressing.  Put 
the  mixture  back  into  the  tomato  skins,  and  serve  cold 
on  lettuce. 


STUFFED  TOMATOES  (Salad)-159. 


Tomatoes  (raw). 
Cucumber. 


Lettuce. 

Majmnnaise  dressing. 


Puddings. 


APPLE  CHARLOTTE— 160. 

6 ozs.  bread  crumbs.  Brown  sugar. 

6 apples. 

Peel  and  core  the  apples,  and  cook  until  tender.  Add 
sugar  to  taste.  Line  a pie  dish  with  bread  crumbs,  put 
in  the  apples,  cover  them  with  the  remaining  bread 
crumbs,  and  bake  until  brown. 

APPLE  SPONGE  PUDDING-161. 

3 ozs.  flour.  2 ozs.  sugar. 

2 ozs.  butter.  1 egg. 

1 teaspoonful  baking  1 lb.  apples, 

powder. 

Mix  butter  and  sugar  to  a cream;  add  flour,  egg,  and 
baking  powder.  Mix  until  a smooth  paste,  roll  out  half 
an  inch  thick,  and  line  a buttered  basin.  Put  in  apples, 
peeled  and  cored,  and  steam  two  hours.  No  sugar  to  be 
added  to  the  apples. 

BAKEWELL  PUDDING-162. 

2 tablespoonfuls  flour.  4 ozs.  fine  white  sugar. 

1 pint  milk.  Rind  of  £ lemon. 

6 ozs.  butter.  8 bitter  almonds. 

Pinch  of  salt.  5 eggs. 

Pastry.  Jam. 

Mix  the  milk  gradually  with  the  flour,  boil  until  it  is 
thick,  set  it  aside  to  cool;  then  add  the  butter  (melted), 
the  sugar,  salt,  and  the  grated  lemon  rind,  the  chopped 
bitter  almonds,  the  yolk  of  five  eggs  and  whites  of  three, 
well  beaten.  Put  a paste  round  the  dish,  pour  the 
mixture  in,  bake,  and  serve  cold,  with  preserve  on  the  top. 
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BARONESS  PUDDING-163. 

i lb.  suet.  i pint  milk. 

j lb.  raisins.  A little  salt. 

J lb.  flour. 

Mix  together  the  ingredients,  and  boil  for  four  hours. 

BONITO  PUDDING-164. 

3 eggs.  \ lb.  castor  sugar. 

Juice  of  3 lemons.  J oz.  leaf  gelatine. 

Grated  rind  of  2 lemons. 

Melt  the  gelatine  in  half  a tumbler  of  hot  water.  Beat 
the  yolks  of  the  eggs  and  sugar  well  together.  Add  the 
lemon  juice,  grated  rind,  and  gelatine.  Mix  the 
ingredients  together  in  a glass  dish.  Beat  the  whites  of 
the  eggs  to  a stiff  froth,  and  stir  it  slowly  and  thoroughly 
into  the  mixture.  Allow  the  mixture  to  stiffen,  after- 
wards pouring  over  it  whipped  cream. 


BROWN  PUDDING-165. 


\ lb.  butter. 
\ lb.  sugar. 
J lb.  flour. 

2 eggs. 


J teaspoonful  carbonate 
of  soda. 

2 dessertspoonfuls  rasp- 
berry jam. 


Beat  the  butter  and  sugar  to  a cream ; add  the  eggs, 
flour,  and  jam,  and,  lastly,  the  carbonate  of  soda.  Steam 
for  two  hours. 


CANADIAN  PUDDING-166. 

2 tablespoonfuls  sago.  3 ozs.  sugar. 

2 tablespoonfuls  apricot  Apples, 

jam. 

Cook  the  sago  in  water  until  it  becomes  a jelly.  When 
quite  cold,  add  the  jam  and  sugar.  Place  in  a pudding 
dish  some  apples,  peeled  and  cored,  and  fill  the  dish  with 
the  sago  mixture.  Bake  about  one  hour,  or  until  the 
apples  are  cooked. 
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CARROT  PUDDING-167. 


1  lb.  grated  carrots. 

1 lb.  boiled  potatoes 
(crushed). 

1 lb.  chopped  suet. 

1 lb.  flour. 

1 lb.  currants. 


£ lb.  raisins. 

2  ozs.  candied  peel. 

2 tablespoonfuls  brown 
sugar. 

A little  salt. 


Mix  all  together,  using  golden  syrup  to  obtain  a proper 
consistency.  Boil  four  hours. 


CHOCOLATE  PUDDING-168. 

5 ozs.  white  bread  f pint  milk  (or  milk  and 

crumbs.  cream,  if  possible). 

4 ozs.  chocolate.  3 eggs. 

3  ozs.  sugar.  Vanilla  flavouring. 

Boil  the  chocolate  with  the  milk  and  sugar,  and  pour  it 
on  to  the  finely-grated  bread  crumbs.  Beat  the  yolks  and 
whites  separately.  Add  them  and  the  vanilla,  gradually. 
Beat  well.  Butter  a mould,  and  steam  for  an  hour,  or 
until  it  is  firm. 


CHOCOLATE  SOUFFLE-169. 


4 eggs.  6 leaves  gelatine. 

5 ozs.  castor  sugar.  \ lb.  chocolate. 

Put  the  yolks  of  eggs  into  a basin  with  the  sugar,  and 
beat  with  a wooden  spoon  for  10  minutes.  Melt  the 
gelatine  with  the  chocolate  in  a drop  of  milk,  not  allowing 
it  to  get  more  than  warm,  put  it  through  a strainer,  and 
add  it  to  the  sugar  and  eggs.  Lastly,  add  the  whites  of 
eggs,  beaten  very  stiffly.  Pour  into  a souffle  case,  cover 
the  top  with  whipped  cream,  and  decorate  with  cherries, 
pistachios,  &c. 

DANISH  PUDDING-170. 


1 pint  claret. 

J pint  raspberry  juice 
(or  syrup). 

| pint  sherry. 


£ lb.  white  sugar. 
1 oz.  gelatine. 

1 lemon  (juice  and 
rind). 
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Mix  rice,  sugar,  raisins,  salt,  and  suet  together.  Chop 
raisins  and  suet  very  fine ; add  carbonate  of  soda  to  milk, 
making  mixture  very  moist.  Pour  into  greased  basin, 
and  steam  three  hours. 

GUARDS  PUDDING-178. 

3 ozs.  butter.  2 tablespoonfuls  rasp- 

3 ozs.  bread  crumbs.  berry  jam. 

3 ozs.  castor  sugar.  1 saltspoonful  carbonate 

3 eggs.  of  soda. 

Beat  the  butter  to  a cream,  and  add  the  sugar,  bread 
crumbs,  jam  and  soda,  and,  lastly,  the  eggs,  well  beaten. 
Serve  with  whipped  cream,  flavoured  with  raspberry 
vinegar. 

ILKLEY  PUDDING-179. 

1 lb.  raspberries.  Thin  bread  and  butter. 

| lb.  red  currants.  £ lb.  sugar. 

Water. 

Cook  the  fruit  in  a stew-pan,  rub  through  a hair  sieve. 
Line  a pudding  basin  with  thin  bread  and  butter.  Make 
the  fruit  hot,  and  fill  the  basin  with  alternate  layers  of 
fruit  and  thin  bread  and  butter.  Cover  with  bread  and 
butter.  Put  a plate  on  the  top,  with  a heavy  weight  upon 
it.  Let  it  stand  all  night.  Serve  with  good  custard 
or  cream. 

N.B. — This  pudding  can  be  made  with  bilberries,  or 
blackberry  and  apple,  &c. 

IRISH  PUDDING-180. 

| lb.  suet.  J teaspoonful  carbonate 

J lb.  bread  crumbs.  of  soda. 

| lb.  sifted  sugar.  1 tablespoonful  marma- 

2 eggs.  lade. 

Well  beat  the  eggs,  and  mix  in  the  other  ingredients. 
Steam  for  two  hours.  Stick  the  pudding  over  with 
blanched  almonds,  and  serve  with  custard  sauce. 


F 
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JUBILEE  PUDDING-181. 

5 eggs.  J pint  milk. 

1 oz.  gelatine.  \ lb.  castor  sugar. 

£ pint  water.  Vanilla  essence. 

Separate  the  yolks  from  the  whites  of  the  eggs.  Beat 
the  yolks  in  a basin,  and  add  slowly  the  sugar.  Boil  the 
milk,  flavoured  with  vanilla  essence,  and  add  it  to  the 
yolks  of  eggs.  Add  the  gelatine,  previously  dissolved  in 
half  a pint  of  water.  Place  in  a saucepan,  and  stir  over 
the  fire  until  thick,  like  custard.  Remove  it,  and  stir  in 
the  whites  of  eggs,  beaten  to  a stiff  froth.  Do  not  cook 
again,  but  turn  into  a mould  until  next  day.  It  should 
turn  out  with  jelly  on  the  top.  If  the  weather  is  cold, 
rather  less  gelatine  may  be  used. 


LADY  CLIFTON  PUDDING-182 


2 eggs. 

Weight  of  2 eggs  in 
butter. 

Weight  of  one  egg  in 
sifted  sugar. 

Weight  of  2 eggs  in 
flour. 


2 tablespoonfuls  straw- 
berry jam. 

J teaspoonful  carbonate 
of  soda. 

1 glass  sherry. 

A little  brandy. 


Beat  the  butter  to  a cream,  and  add  the  sugar,  flour, 
and  eggs.  Mix  the  strawberry  jam  and  carbonate  of 
soda  with  these  ingredients,  and  add  the  sherry  and 
brandy.  Steam  for  three  hours.  Serve  with  almond 
sauce.  (See  Sauces.) 


LEMON  PUDDING- 183. 

1 cupful  bread  crumbs.  Juice  and  rind  of 
1 cupful  powdered  loaf  2 lemons. 

sugar.  2 eggs. 

1 pint  milk. 

Mix  all  together,  and  bake  in  a slow  oven  for  half  an 
hour.  Whites  of  eggs  to  be  beaten,  and  put  over  the  top 
when  nearly  baked. 


83 


LLANBERIS  PUDDING-184. 


2 eggs. 

Weight  of  2 eggs  in 
flour. 

Weight  of  2 eggs  in 
butter. 


Weight  of  1 egg  in 
sugar. 

3 dessertspoonfuls  black 
currant  jam. 

1 teaspoonful  carbonate 
of  soda. 


Beat  the  butter  to  a cream ; add  the  sugar  and  eggs, 
well  beaten.  Whisk  well  together,  and  add  the  flour, 
carbonate  of  soda,  and  jam.  Steam  for  three  hours  in  a 
china  mould.  Turn  out,  and  serve  with  custard  or 
whipped  cream. 


LOVE  PUDDING-185. 

3 ozs.  chopped  suet.  3 tablespoonfuls  green- 

2 breakfastcupfuls  bread  gage  jam. 
crumbs.  2 eggs. 

1 oz.  sugar. 

Mix  the  suet  and  crumbs  together,  then  the  jam.  Add 
the  eggs,  well  beaten,  and  the  sugar.  Cover  well  in  a 
buttered  basin.  Steam  for  two  and  a half  hours.  Serve 
with  fluff  sauce. 


LUCY  PUDDING-186. 


2 teacupfuls  flour. 

1 teacupful  sugar. 

1 egg. 

1 tablespoonful  lard. 


2 teaspoonfuls  baking 
powder. 

J teacupful  milk. 
Flavouring. 


Add  the  baking  powder  to  the  flour.  Work  the  flour 
and  lard  together,  and  add  the  sugar.  Beat  the  eggs,  add 
the  milk  and  flavouring.  Add  these  to  the  other 
ingredients,  mix  well  together,  put  into  a greased  mould, 
and  steam  for  two  hours.  Serve  with  melted  butter  or 
flour  sauce. 
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MARGARET  PUDDING-187. 


6 or  8 apples  (according 
to  size). 

4 or  6 oranges  (accord- 
ing to  size). 

5 ozs.  sugar. 


5 ozs.  bread  or  cake 
crumbs. 

Yolks  of  4 eggs. 
Whites  of  4 eggs. 


Line  a pie  dish  with  light  pastry,  covering  edges 
thickly.  Stew  the  apples  till  soft.  Pass  the  crumbs 
through  a sieve.  Add  to  them  the  strained  juice  of  the 
oranges,  the  sugar,  and  the  apples ; then,  one  by  one,  the 
yolks  of  the  four  eggs,  beating  slightly.  Place  in  the 
pudding  dish,  and  bake  till  the  pastry  is  a golden  brown. 
Whip  the  whites  to  a very  stiff  froth,  with  a little  sugar. 
Heap  them  up  on  the  centre,  and  place  the  pudding 
before  the  fire  till  the  eggs  are  set,  and  of  a golden  brown. 
To  give  the  pudding  more  flavour,  some  pieces  of  loaf 
sugar  may  be  rubbed  on  the  surface  of  an  orange,  and 
dissolved  in  the  pan  with  the  apples.  In  this  case,  a 
little  less  sugar  will  be  added  to  the  mixture. 


MARGUERITE  PUDDING  (or  Sticky  Back)-188. 

J lb.  flour.  1 teaspoonful  baking 

2 ozs.  butter.  powder. 

2 ozs.  sugar.  1 egg. 

A little  milk. 

Mix  dry  ingredients  well  together,  rub  in  butter,  mix 
to  a stiff  cream.  Line  a greased  pudding  basin  with 
golden  syrup  (not  treacle).  This  gives  the  pudding  a nice 
golden  appearance  when  turned  out.  Steam  one  hour 
and  a quarter,  and  serve  with  a little  thin  white  sweet 
sauce  or  golden  syrup. 


MARGUERITE  PUDDING  (2) — 189. 


Weight  of  2 eggs  in 
flour. 

Weight  of  2 eggs  in 
sugar. 

A little  milk. 


2 ozs.  butter, 
i teaspoonful  baking 
powder. 

A little  jam. 
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Beat  the  butter  and  sugar  to  a cream,  add  the  eggs 
(well  beaten),  stir  in  the  flour  and  baking  powder,  and 
add  the  milk.  Well  grease  a basin,  put  a little  jam  at 
the  bottom  of  it,  pour  on  the  mixture,  and  steam  one 
hour. 


MARIE  LOUISE  PUDDING-190. 

4J  ozs.  sugar.  4 eggs. 

2 ozs.  flour.  3 yolks  of  eggs,  in 

2 ozs.  butter.  addition. 

1 oz.  ground  almonds.  Fruit. 

Mix  in  a basin  the  sugar,  flour,  and  ground  almonds, 
with  one  egg  and  two  yolks.  Mix  the  whole  with  three- 
quarters  of  a pint  of  milk,  flavoured  with  vanilla,  and 
boil.  As  soon  as  it  boils,  take  it  from  the  fire,  adding 
the  butter,  and  ornamenting  with  fruit  cut  into  dice. 
To  finish,  add  four  yolks  and  three  whites  of  eggs, 
whipped.  This  must  be  cooked  in  a mould,  buttered  and 
sugared.  When  cooked,  serve  with  apricot  sauce. 


MARMALADE  PUDDING-191. 

10  ozs.  bread  crumbs.  1 dessertspoonful  sugar. 
8 ozs.  suet  (chopped  1 lb.  marmalade, 

fine).  5 eggs. 

Mix  all  well  together,  and  boil  for  five  hours.  Serve 
with  whipped  cream. 


MINCE  MEAT 

1 lb.  currants. 

1 lb.  sultanas. 

1 lb.  candied  peel  (cut 
the  size  of  currants). 

1 lb.  demerara  sugar. 

1 lb.  chopped  apples. 

1 lb.  suet  (chopped  very 
finely). 


(1)— 192. 

12  small  sponge  cakes  (a 
penny  each) , soaked 
in  sherry  and  brandy. 

About  8 tablespoonfuls 
of  sherry  and  4 of 
brandy. 

A very  little  grated  nut- 
meg. 

A pinch  of  salt. 
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MINCE  MEAT  (2)— 193. 


1 lb.  apples  (finely 
minced) . 

1 lb.  currants. 

1 lb.  Valencia  raisins 
(stoned  and  finely 
chopped). 

1 lb.  sultanas. 

Add  the  ingredients  one  by 
thoroughly. 


14  ozs.  suet  (finely 
minced) . 

14  ozs.  brown  sugar. 

1 teacupful  brandy  and 
1 sweet  port  (mixed). 
Small  pot  of  red  currant 
jelly. 

A little  salt. 

one,  stirring  well  to  mix 


MINCE  MEAT  (without  Suet)— 194. 

6 large  lemons.  2J  lbs.  demerara  sugar. 

2J  lbs.  currants.  1 lb.  ground  almonds. 

2J  lbs.  raisins  (|-  valen-  1 wdneglassful  brandy, 
cia  and  J sultana). 

Divide  the  lemons,  squeeze  out  the  juice  for  further 
use,  and  take  out  the  pips.  Now  boil  the  lemons  in 
three  or  four  waters  until  they  are  quite  tender,  and  the 
bitter  flavour  has  quite  disappeared.  Beat  and  pound 
them  in  a mortar  until  quite  fine;  then  add  the  juice, 
currants,  raisins,  sugar,  almonds,  and  brandy.  Mix  all 
well  together,  and  put  in  a jar  until  required. 

N.B. — This  recipe  is  150  years  old. 

ORANGE  PUDDING-195. 

3 ozs.  bread  crumbs.  £ tumbler  milk. 

Juice  of  3 oranges.  2 eggs. 

2 teaspoonfuls  sifted  Ratifia  essence, 

sugar. 

Sift  the  bread  crumbs  into  the  bottom  of  a pie  dish. 
Pour  over  them  the  strained  juice  of  three  oranges,  mixed 
with  about  two  teaspoonfuls  of  sifted  sugar.  Stir  into 
this  a custard,  made  with  half  a tumbler  of  milk,  two 
eggs,  and  flavoured  with  a very  little  ratafia  essence. 
Steam  for  three-quarters  of  an  hour.  Serve  with  sauce 
made  with  the  juice  of  some  oranges  and  a little  sugar. 
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FRENCH  PANCAKES— 196. 

2 ozs.  butter.  2 ozs.  flour. 

2 ozs.  castor  sugar.  1 egg. 

1 teacupful  milk. 

Beat  the  butter  to  a cream,  add  the  sugar,  then  the 
well-beaten  egg.  Stir  the  flour  in  gradually ; add  the 
milk.  Bake  in  buttered  saucers  in  a moderate  oven  about 
half  an  hour.  This  quantity  makes  four.  Serve  with 
wine  sauce. 


PINGY  PUDDING-197. 


\ lb.  flour.  1 teacupful  milk. 

4 ozs.  butter.  1 teaspoonful  baking 

4 ozs.  sugar.  powder. 

2 eggs.  Stewed  apples. 

Mix  the  butter  and  sugar  to  a cream ; add  the  beaten 
eggs,  milk,  and,  lastly,  the  flour  and  baking  powder. 
Beat  well.  Butter  a pie  dish,  and  put  the  cold  stewed 
apples  at  the  bottom.  Pour  over  the  mixture,  and  bake 
in  a moderate  oven.  Serve  either  hot  or  cold,  with  cream 
or  custard. 


PLUM  PUDDING-198. 


1 lb.  currants. 

1 lb.  Valencia  raisins. 

1 lb.  brown  sugar. 

1 lb.  chopped  suet. 

| lb.  flour, 
i lb.  grated  bread 
crumbs. 

Mix  all  these  ingredients 
four  hours. 


i lb.  candied  peel. 

7 eggs. 

Mace. 

Nutmeg. 

1 pint  new  milk. 

2 teaspoonfuls  baking 
powder. 

well  together,  and  boil  for 


N-B. — This  makes  four  puddings. 
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GOOD  PLAIN  PLUM  PUDDING-199. 


1 

2 


lb.  suet  (finely 
chopped). 


£ lb.  brown  bread 


i lb 

1 

2 


l lb.  mixed  peel, 
(chopped). 

4 macaroons  (grated). 

3 eggs. 

1 teacupful  old  milk. 

1 teaspoonful  carbonate 
of  soda. 

1 dessertspoonful 
vinegar. 

Beat  the  eggs  well,  add  the  old  milk  (warm).  In  a 
separate  cup,  mix  the  soda  and  vinegar,  add  while  effer- 
vescing to  the  eggs  and  milk.  Mix  well  with  the  dry 
ingredients.  Butter  a mould  well,  and  steam  six  hours. 
Leave  room  for  the  pudding  to  swell.  Cover  the  mould 
with  buttered  paper,  and  be  careful  to  keep  the  saucepan 
well  filled  with  boiling  water. 


crumbs, 
flour. 

lb.  moist  sugar. 

J lb.  stoned  and  chopped 
raisins. 

J lb.  currants. 


POUDING  A LA  FRANKFORT— 200. 


6 ozs.  butter. 

6 ozs.  ground  almonds. 
6 ozs.  sugar. 

4 ozs.  brown  bread 
crumbs. 


5 eggs. 

A few  dried  cherries. 
A little  pounded 
cinnamon. 


Work  the  butter  to  a cream.  Add  the  sugar,  and  yolks 
of  five  eggs.  When  well  mixed,  put  in  the  almonds  and 
bread  crumbs.  Then  whisk  the  whites  of  eggs  to  a stiff 
froth;  add  them  to  the  mixture,  with  the  cinnamon. 
Grease  a mould,  put  a few  dried  cherries  round,  then  pour 
in  the  mixture.  Steam  for  two  hours,  and  serve  with 
cherry  sauce.  (See  Sauces.) 


POUDING  PRALINE— 201. 

2 ozs.  butter.  4 tablespoonfuls  milk. 

2 ozs.  flour.  5 eggs. 

2 ozs.  castor  sugar.  5 ozs.  French  nougat. 
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Melt  the  butter  in  a saucepan  ; add  the  flour,  gradually, 
then  the  sugar  and  milk.  Stir  until  it  thickens.  Now 
add  the  yolks  of  the  eggs;  mix  well.  Then  add  the 
whites;  mix  well  again.  Then  add  the  French  nougat, 
crushed.  Beat  all  well  together,  and  then  place  in  a 
double  pan  over  the  fire,  with  water.  When  the  water 
boils,  place  in  the  oven  and  cook  for  about  half  an  hour. 
Watch  it  carefully. 


2 eggs. 
Weight 
flour. 
Weight 
sugar. 


RASPBERRY  PUDDING-202. 

Wieght  of 


of  2 eggs  in 
of  2 eggs  in 


2 eggs  in 

suet. 

2 tablespoonfuls  rasp- 
berry jam. 

2 teaspoonfuls  baking 
powder. 

Beat  the  eggs  well ; add  to  them  the  sugar  and  chopped 
suet.  Mix  the  baking  powder  with  the  flour,  and  then 
add  to  the  other  ingredients.  Now  add  the  jam,  mix  all 
well  together,  put  into  a well-buttered  basin,  cover  with 
greaseproof  paper,  and  steam  for  tw7o  and  a quarter  hours. 

RATAFIA  PUDDING-203. 


3 sponge  cakes.  1 tablespoonful  castor 

2 eggs.  sugar, 

f pint  milk.  Flavouring. 

Ratafias. 

Cut  the  sponge  cakes  into  slices,  lay  them  in  a pie  dish. 
Make  a custard  of  the  milk,  eggs,  sugar,  and  flavouring. 
Pour  it  over  the  sponge  cakes.  Lay  ratafia  biscuits  on 
the  top.  Bake  in  a cool  oven. 


SAVOURY  PUDDING-204. 


\ lb.  crusts  of  bread. 
3 ozs.  suet. 

2 tablespoonfuls  oat- 
meal. 

^ pint  milk. 
3-ozsv-ewet. 


2 onions  (half-boiled). 
1 egg. 

£ tablespoonful  dried 
sage. 

Pepper. 

Salt. 
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Soak  tho  bread  in  cold  water  till  soft,  drain  all  the  water 
away,  and  squeeze  the  bread  as  dry  as  possible.  Chop 
the  suet  and  boiled  onions.  Beat  the  bread  with  a fork, 
add  all  the  dry  ingredients  to  it;  lastly,  the  beaten  egg 
and  the  milk.  Make  one  ounce  dripping  hot  in  a tin,  put 
the  pudding  in,  and  spread  it  evenly.  Bake  in  a quick 
oven  about  45  minutes.  Let  it  stand  a few  minutes,  cut 
it  into  squares.  Serve  with  gravy.  The  pudding  is  best 
when  it  is  set  in  the  oven,  and  finished  in  front  of  the 
fire  under  roasting  pork,  duck,  or  goose. 

SOUFFLE  OMELETTE— 205. 

6 eggs.  Lemon  juice. 

2 tablespoonfuls  castor  2 ozs.  butter, 
sugar. 

Break  the  eggs  carefully,  separating  the  yolks  and 
whites.  Strain  the  yolks,  and  add  to  them  the  sugar  and 
a little  lemon  juice,  and  stir  well  together.  Whip  the 
whites  to  a stiff  froth,  and  then  mix  lightly  with  the  rest. 
Melt  the  butter  in  a pan,  and  pour  in  the  mixture.  When 
cooked,  sprinkle  over  with  sugar,  and  either  put  in  the 
oven  for  a few  minutes  to  rise  or  else  hold  a salamander 
over  it. 

SPANISH  SOUFFLE— 206. 

6 sponge  buns.  Jam. 

1 oz.  castor  sugar.  Red  jelly. 

5 eggs.  Sherry. 

Vanilla. 

Cut  the  sponge  buns  into  three,  lengthways,  putting 
jam  between  each  layer.  Pile  up  on  a glass  dish,  and 
soak  with  sherry.  Beat  up  the  whites  of  the  eggs  to  a 
very  stiff  froth,  add  a little  sugar  and  vanilla  essence. 
Mask  the  buns  entirely  over  with  egg,  and  put  in  a cool 
oven  to  dry.  When  dry,  garnish  with  red  jelly. 
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SPONGE  PAVE— 207. 

I lb.  butter  (preferably  1 egg. 

without  salt).  Sponge  cake  (really 

i lb.  castor  sugar.  sandwich  cake). 

Mix  the  first  three  ingredients  together  with  the  hand, 
and  flavour  with  vanilla.  Take  a bread  loaf  tin,  butter  it, 
put  in  a layer  of  the  cake  about  an  inch  thick,  then  a 
layer  of  the  mixture,  each  alternately,  until  the  tin  is  full. 
Hold  the  tin  in  hot  water,  then  turn  out  on  a dish.  Smear 
the  remainder  of  the  mixture  all  over  the  mould,  and 
sprinkle  with  chopped  sweet  almonds  which  have  been 
slightly  browned  in  the  oven. 


TANGERINE  ORANGE  PUDDING-208. 


2 eggs. 

Weight  of  2 eggs  in 

butter. 

Weight  of  2 eggs  in 

flour. 

Weight  of  1 egg  in 

sugar. 


2 tablespoonfuls  Tan- 
gerine orange  marma- 
lade. 

Carbonate  of  soda  (as 
much  as  will  lie  on  a 
shilling). 


Mix  the  dry  ingredients  well  together,  first  being  very 
careful  no  lumps  are  left  in  the  carbonate  of  soda.  Beat 
the  butter  to  a cream,  and  gradually  mix  in  the  well- 
beaten  eggs  and  other  ingredients.  Beat  all  together  for 
a quarter  of  an  hour.  Put  into  a buttered  mould,  tie 
buttered  paper  over,  and  steam  one  and  a half  hours. 
Turn  out,  sift  castor  sugar  on  the  top,  and  pour  melted 
red  currant  jelly  round  the  pudding.  When  properly 
made,  this  pudding  is  a golden  brown,  and  as  light  as  a 
sponge  cake. 


TAPIOCA  AND  MARMALADE  (OR  JELLY)-209. 


4 ozs.  tapioca  (soaked  in 
cold  water  2 hours). 

2 ozs.  finely  chopped 
suet. 


1 lb.  marmalade  (or 
jelly). 

White  bread  crumbs. 

1 oz.  castor  sugar. 
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Put  some  of  the  tapioca  in  the  bottom  of  a buttered  pie 
dish ; then  layers  of  suet,  marmalade,  and  tapioca  by 
turns,  till  the  dish  is  full,  ending  with  a layer  of  suet  on 
top,  and  a thick  layer  of  bread  crumbs  over  it.  Bake  in 
a moderate  oven. 


TREACLE  PUDDING-210. 


J lb.  flour. 

2 ozs.  sugar. 
2 ozs.  butter. 
Treacle. 


1  egg. 

J teaspoonful  baking 
powder. 

J teacupful  milk. 


Grease  the  mould,  and  fill  it  a quarter  full  with  golden 
syrup.  Mix  the  ingredients  together  with  the  egg  and 
milk,  put  into  the  mould  on  the  treacle.  Cover  with  a 
greased  paper,  steam  one  hour,  and  turn  out. 


TREACLE  SPONGE-211. 

| lb.  bread  crumbs.  1 teaspoonful  carbonate 

^ lb.  suet.  of  soda. 

1 teacupful  treacle. 

Mix  these  ingredients  with  a little  milk  to  a thickish 
paste.  Steam  two  and  a half  hours. 

VALENTIA  PUDDING-212. 

1 breakfastcupful  pearl  1 quart  milk, 

barley.  Black  currant  jam. 

Wash  the  barley  thoroughly.  Boil  it  slowly  in  the  milk 
for  two  hours.  Line  a glass  dish  with  the  barley,  add  a 
tablespoonful  of  black  currant  jam.  Serve  with  cold 
whipped  cream. 

VENOISE  PUDDING-213. 

5 ozs.  bread.  1 glass  sherry. 

2 ozs.  candied  peel.  3 eggs. 

4 ozs.  sultanas.  J pint  milk. 

3 ozs.  castor  sugar.  1 oz.  lump  sugar. 


93 


Cut  the  bread  into  dice,  and  soak  it  in  the  sherry  and 
half  the  milk.  Warm  the  rest  of  the  milk ; caramel  the 
lump  sugar,  and  add  the  milk.  Ee-heat,  and  then  pour  in 
gradually  the  well-beaten  eggs.  Pour  over  the  bread,  and 
add  the  castor  sugar  and  fruit.  Place  in  a buttered 
mould  and  steam  for  two  hours.  Serve  with  vanilla 
sauce. 


WEST  INDIA  PUDDING-214. 

2 tablespoonfuls  arrow-  1 oz.  butter, 

root.  1 piece  cinnamon. 

1 quart  milk.  3 tablespoonfuls  rose 

3 bitter  almonds.  water. 

3 eggs. 

Blend  the  arrowroot  in  one  gill  of  the  milk  (cold) ; add 
to  it  the  butter,  cut  small.  Blanch  and  pound  the 
almonds  to  a paste,  add  the  rose  water  to  them,  and  stir 
them  into  the  other  ingredients  with  the  eggs,  well  beaten. 
Boil  the  remainder  of  the  milk  with  the  cinnamon,  and 
whilst  boiling  up  stir  in  the  other  ingredients,  which  have 
already  been  mixed.  Keep  stirring  upon  the  fire  until 
quite  thick  and  smooth.  Turn  into  a mould  to  cool.  A 
few  sweet  almonds  chopped  and  added  are  an  improve- 
ment. The  pudding  to  be  made  the  night  before  and 
served  cold.  Serve  with  sherry  sauce.  (See  Sauces.) 


WHOLE  RICE  SOUFFLE-215. 


3 tablespoonfuls 
rice. 

3 tablespoonfuls 


whole 


castor 


sugar. 


1 pint  milk. 

3 eggs. 

1 oz.  butter. 

Flavouring. 

Wash  the  rice,  and  put  it,  with  the  milk,  butter,  and 
sugar,  into  a double  pan  over  the  fire,  and  cook  until  the 
rice  is  very  tender.  When  cooked,  remove  the  pan  from 
the  fire,  pour  the  mixture  into  a basin,  and  allow  to  cool. 
Then  add  the  yolks  of  the  eggs,  one  at  a time,  beat  well, 
and  add  the  flavouring.  Just  before  baking,  add  the 
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whites  of  the  eggs,  beaten  to  a stiff  froth.  Mix  lightly, 
and  pour  the  mixture  into  a souffle  dish.  Bake  in  a brisk 
oven  for  20  minutes  or  half  an  hour,  and  send 
immediately  to  the  table.  Serve  with  cream. 

YORKSHIRE  PUDDING-216. 

2 eggs.  1 pint  milk. 

4 tablespoonfuls  flour.  2 tablespoonfuls  water. 

Beat  the  eggs  in  a basin,  add  the  flour  and  a small 

teaspoonful  of  salt ; add  the  milk  gradually , stirring  all 

the  time.  Cook  in  a dripping  tin  for  a quarter  of  an  hour 
to  20  minutes  in  a fairly  hot  oven.  (For  six  or  eight 
people.) 


Creams  and  Jellies. 


AMBER  JELLY-217. 

6 ozs.  castor  sugar.  J pint  milk. 

1 oz.  gelatine.  2 eggs. 

J pint  boiling  water.  2 lemons. 

Beat  the  eggs  well,  add  the  milk,  dissolve  the  gelatine 
in  the  boiling  water,  then  stir  in  the  juice  and  rind  of 
lemons  and  add  sugar.  When  cold,  add  the  eggs,  stirring 
well  all  the  time,  and  strain  into  a mould.  No  boiling 
required. 

APPLE  MOULD  (COLD  SWEET)-218. 

1J  lbs.  peeled  and  sliced  2 lemons. 

apples.  1 oz.  French  gelatine 

1 quart  water.  (red). 

1 lb.  sugar.  1 glass  hock. 

Rub  the  rind  of  one  lemon  off  with  pieces  of  lump 
sugar ; put  into  the  quart  of  water,  with  apples  and  sugar, 
and  let  it  boil.  Pass  the  pulp  through  a sieve.  Add  the 
gelatine,  which  has  been  dissolved  in  the  juice  of  the 
two  lemons,  and  the  wine.  Mix  well,  and  pour  into  a 
mould  which  has  stood  in  cold  water  for  some  time. 
Serve  with  whipped  cream. 


APPLE  SOUFFLE-219. 

2 ozs.  ratafias.  J pint  milk. 

2 sponge  cakes.  6 ozs.  baked  apple. 

6 ozs.  sugar.  Flavouring. 

4 eggs. 

Cut  the  sponge  cakes  into  three,  and  lay  in  a glass  dish. 
Make  a custard  with  four  yolks  of  eggs,  half  a pint  of 
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milk,  a little  sugar  and  flavouring.  Beat  the  whites, 
adding  gradually  the  sugar  and  baked  apple.  Beat  three- 
quarters  of  an  hour.  Pour  the  custard  over  the  cake  in 
the  dish.  Heap  the  beaten  apples  on  the  top,  when  cold. 
Garnish  with  glac6  cherries  and  chopped  pistachio  nuts. 

OPEN  APRICOT  TART-220. 

1£  lbs.  apricots.  3 ozs.  sugar. 

f lb.  short  paste.  1 pint  water. 

Cut  the  apricots  in  halves ; remove  the  stones.  Make 
a syrup  of  the  sugar  and  water,  and  cook  the  apricots 
gently  in  it.  Well  butter  a tin  pastry  ring  or  a tin  cake 
ring.  Stand  it  on  a buttered  baking  sheet ; line  the  sides 
and  bottom  all  in  one  piece,  the  sides  to  be  not  more  than 
two  inches  deep.  Butter  a sheet  of  paper  and  line  the 
paste  with  it,  butter  side  down.  Fill  it  with  raw  rice,  to 
prevent  the  paste  rising  out  of  shape.  Bake  in  a moderate 
oven  about  20  minutes ; then  take  out  the  rice  and  paper, 
remove  the  ring,  and  put  back  in  the  oven  to  finish 
cooking  the  inside.  Lift  it  gently  on  to  a pastry  rack, 
fill  the  centre  with  apricots  (or  any  other  fruit). 
Ornament  the  edges  with  a wreath  of  green  leaves,  cut 
out  of  angelica.  Whipped  cream  may  be  put  on  the  top 
of  the  fruit. 

BACH  LE  VAS  (a  Greek  Recipe)— 221. 

Puff  paste.  Ground  cinnamon. 

Chopped  almonds.  Sugar. 

Stamp  out  with  a diamond-shaped  cutter  some  puff 
paste,  about  one  inch  in  thickness.  Prepare  a paste  of 
chopped  almonds,  cinnamon,  and  sugar.  Spread  the  top 
of  the  pastry  with  the  mixture.  Bake,  and  serve  either 
hot  or  cold,  with  a syrup  of  clarified  sugar,  flavoured  wdth 
essence  of  almonds. 

BANANA  CREAM-222. 

1 packet  lemon  jelly.  1 small  jar  cream. 

4 bananas. 
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Dissolve  the  jelly  in  half-pint  of  hot  water.  Peel  the 
bananas,  and  beat  till  light  and  quite  smooth;  add  the 
cream,  and  mix  all  together.  Pour  into  a mould,  and 
leave  till  cold. 

BARLEY  CREAM-223. 

Wash  four  tablespoonfuls  of  pearl  barley.  Put  them  in 
dish,  well  covered  with  milk,  and  stand  all  night.  Simmer 
gently  (adding  more  milk  when  required)  for  four  hours. 
When  cold,  serve  in  a glass  dish  with  jam  or  fruit. 

BURNT  CREAM-224. 

\ oz.  gelatine.  J pint  milk. 

J lb.  loaf  sugar.  A little  water. 

Yolks  of  2 eggs. 

Melt  the  gelatine  in  the  water.  Put  the  sugar  into  the 
saucepan,  with  a little  water,  and  burn  to  a nice  brown; 
add  the  gelatine,  yolks,  and  milk.  Put  all  through  a 
strainer,  pour  into  a mould,  and  serve  with  whipped 
cream. 


CHARLOTTE  RUSSE-225. 


2 


pint  cream, 
small  tablespoonfuls 
castor  sugar, 
tablespoonfuls  any 
home-made  wine. 


Small  | oz.  gelatine. 
Vanilla  flavouring. 

A few  glace  cherries. 
Savoy  biscuits. 

J pint  cold  water. 

Decorate  a basin  or  plain  mould  with  cherries,  and  line 
the  sides  with  Savoy  biscuits  which  have  been  previously 
brushed  over  with  white  of  egg,  to  make  them  stick 
together.  Whip  the  cream  until  stiff,  adding  sugar  and 
flavouring.  Dissolve  gelatine  in  water,  allow  it  to  cool  a 
little  before  adding  cream,  then  pour  into  the  mould. 
Let  it  stand  until  quite  set  before  turning  out ; loosen  the 
sides  with  a knife. 


G 
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CHARTREUSE  OF  FRENCH  PLUMS-226. 

| lb.  French  plums.  £ teacupful  cold  water. 

J pint  good  cream.  3 tablespoonfuls  sherry. 

| oz.  gelatine.  A little  wine  jelly. 

1J  oz.  sifted  sugar.  Chopped  pistachio  nuts. 

Remove  the  stones  from  the  plums,  and  dip  each  into 
melted  wine  jelly.  Decorate  a mould  with  chopped 
pistachio  nuts,  then  line  with  the  plums.  Dissolve  the 
gelatine  in  a little  water ; add  the  sugar  and  wine.  Now 
whisk  the  cream  to  a stiff  froth,  and  stir  into  it  the  wine, 
&c.  Pour  into  the  mould,  and  when  quite  set  turn  out. 


CLARET  JELLY-227. 

1 bottle  claret.  1 oz.  isinglass. 

J cupful  brandy.  Rind  of  1 lemon. 

f lb.  lump  sugar. 

Boil  all  together  for  five  minutes,  and  strain  it  through 
muslin.  Put  in  a mould,  and  when  quite  cold  turn  out, 
and  serve  with  whipped  cream  which  has  been  flavoured 
with  vanilla. 


COFFEE  CREAM- 228. 

i pint  milk.  \ pint  strong  coffee. 

J pint  cream.  2 eggs. 

i oz.  Nelson’s  gelatine.  1 oz.  sugar. 

Make  a custard  of  the  milk,  the  beaten  yolks  of  eggs, 
and  the  sugar.  Dissolve  the  gelatine  in  half  a pint  of 
strong  coffee,  strain,  and  add  to  the  custard.  Whip  the 
cream  with  the  two  whites  of  eggs.  Stir  into  a mould 
when  cool. 

FRENCH  CREAM-229. 

1 pint  cream.  1 lemon. 

\ lb.  lump  sugar.  1 teaspoonful  flour. 

Macaroons.  Sherry. 

Boil  together  the  cream,  sugar,  and  rind  of  the  lemon, 
thinly  pared.  Mix  the  juice  of  the  lemon  with  the  floui 
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in  a basin,  and  pour  in  the  cream  when  nearly  cold.  Soak 
the  macaroons  in  the  sherry  at  the  bottom  of  a dish,  and 
pour  the  cream  over  them. 

FRUIT  JELLY-230. 

(See  Recipe,  “Fruit  Juice.”) 

1 pint  fruit  juice.  J pint  water. 

1 oz.  Nelson’s  gelatine. 

Dissolve  the  gelatine  in  the  water,  add  the  fruit  juice, 
pour  into  a mould. 

Another  Method. 

2 tablespoonfuls  corn-  1 pint  fruit  juice, 

flour  or  arrowroot. 

Mix  the  cornflour  or  arrowroot  with  a little  cold  water, 
add  the  syrup.  Boil  three  minutes,  pour  into  a wet 
mould  or  into  a glass  dish.  Decorate  with  whipped  cream 
when  cold. 

ITALIAN  CREAM-231. 

1 pint  good  cream.  J wineglassful  brandy. 

4 to  6 ozs.  castor  sugar.  Juice  of  2 lemons. 

\ pint  sherry. 

Place  sugar,  wine,  brandy,  and  lemon  juice  in  a basin. 
Whisk  the  cream  to  a stiff  froth,  then  add  the  mixture 
to  the  cream,  whisking  lightly  all  the  time.  Put  into  a 
perforated  mould,  lined  with  wet  muslin.  Leave  to  stand 
for  the  whey  to  run  out. 

MACAROONS  A LA  FRANCAISE-232. 

1J  doz.  macaroon  2 pints  thick  cream, 

biscuits. 

Pound  the  macaroons  with  two  tablespoonfuls  of 
cream,  and  lay  them  in  the  bottom  of  a glass  dish.  Whip 
up  the  rest  of  the  cream,  and  put  three-quarters  of  it  on 
the  top  of  the  pounded  macaroons.  Colour  the  remainder 
pink,  and  place  it  on  the  white  whipped  cream,  well 
rocked  up. 
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MERINGUES— 233. 

Whites  of  4 eggs.  Pistachio  nuts. 

7 ozs.  castor  sugar.  Vanilla  essence. 

Icing  sugar.  Grated  chocolate. 

J pint  cream. 

Warm  an  oven  sheet,  and  grease  it  with  wax.  Beat 
the  whites  of  three  eggs  to  a very  stiff  froth.  Stir  lightly 
into  them  six  ounces  of  castor  sugar.  Put  this  into  a 
forcer,  with  a medium-sized  round  tube  at  the  end,  and 
pass  it  out  on  to  the  tin  in  smallish  rounds.  Pass  some  of 
it  out  to  form  pointed  stalks.  Dredge  well  with  icing 
sugar,  and  place  in  a very  cool  oven  until  crisp.  Now 
brush  the  flat  sides  of  the  rounds  with  raw  white  of  egg, 
and  cover  with  finely-grated  chocolate.  Make  a tiny  hole 
in  the  middle,  and  fix  in  the  points  of  the  stalks,  sticking 
them  with  a little  white  of  egg.  Place  these  on  one  side 
until  required.  When  complete,  they  ought  to  look  like 
mushrooms.  (N.B. — This  mixture,  without  the  choco- 
late, will  make  into  any  form  of  meringues.)  Now  whip 
quarter-pint  of  good  cream  (adding  the  vanilla  essence 
and  one  teaspoonful  of  castor  sugar)  to  a stiff  froth,  and 
force  through  a rose  tube  on  to  a silver  dish.  Stick  the 
mushrooms  all  over,  and  decorate  with  chopped  pistachio 
nuts. 

OATMEAL  CREAM-234. 

1J  tablespoonfuls  fine  1 pint  milk, 

oatmeal.  Cream. 

Boil  the  milk.  Mix  the  oatmeal  with  a little  cold  milk, 
until  quite  a smooth  paste.  Add  the  boiling  milk,  and 
boil  together  ten  minutes.  Pour  into  a glass  dish,  and 
when  cold  pour  cream  over. 

PRUNE  BASKET-235. 

lb.  prunes.  1 gill  cream. 

\ lb.  macaroons.  Angelica. 

Cook  the  prunes,  with  some  water  and  sugar  until 
tender,  then  rub  through  a sieve  and  make  into  a smooth 
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paste.  Put  into  a glass  dish,  and  border  with  the 
biscuits.  Whip  the  cream,  and  put  in  the  centre.  Then 
soak  the  angelica,  and  cut  a thin  strip  for  the  handle. 

PRUNE  SOUFFLE-236. 

Rind  of  1 lemon.  \ pint  milk. 

2 ozs.  butter.  1 lb.  prunes. 

2 ozs.  flour.  4 eggs. 

Put  the  butter  in  the  saucepan  with  the  flour,  add  the 
milk,  and  stir  all  the  time  until  it  is  quite  cooked  and 
thick.  Boil  the  prunes  10  minutes  until  quite  soft, 
flavour  with  the  lemon  whilst  boiling.  Pass  the  prunes 
through  a sieve,  and  add  them  to  the  flour  and  butter. 
Whip  the  yolks  of  four  eggs,  and  add  to  the  above.  Then 
whisk  the  whites  to  a stiff  froth,  and  bake  it  immediately 
for  25  minutes.  Serve  instantlv. 

RATAFIA  CREAM-237. 

| oz.  gelatine.  2 ozs.  sugar. 

\ pint  milk.  A little  sherry  or 

4 ozs.  ratafias.  liqueur. 

J pint  cream. 

Dissolve  the  gelatine  in  the  milk.  Whip  the  cream, 
and  add  the  sugar  and  three  ounces  of  the  ratafias, 
previously  crushed.  Soak  the  remaining  ounce  of  the 
ratafias  in  a little  sherry  or  liqueur,  and  decorate  a mould 
with  them.  Add  the  dissolved  gelatine  to  the  whipped 
cream,  and  when  almost  set  pour  the  mixture  into  the 
mould. 

RATAFIA  CUSTARD-238. 

2 eggs.  2J  ozs.  ratafias. 

1£  pints  milk.  2 ozs.  sugar. 

Beat  the  eggs  and  milk,  add  the  sugar.  Put  the 
mixture  into  a pie  dish,  covering  it  thickly  with  a layer 
of  ratafias.  Leave  it  to  stand  for  a few  minutes,  then  put 
it  into  the  oven,  and  bake  slowly  until  it  is  set. 
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RUM  CREAM— 239. 

1 pint  thick  cream.  4 eggs. 

i pint  hot  milk.  2 wineglassfuls  rum. 

1 oz.  gelatine.  Some  candied  fruits. 

1 oz.  sugar. 

Soak  the  gelatine  in  cold  water,  and  add  the  hot  milk 
to  it.  When  the  gelatine  is  dissolved,  add  the  sugar,  rum, 
half  the  cream,  the  eggs  (well  beaten),  then  the  remainder 
of  the  cream  (well  whipped).  Lastly,  add  some  chopped, 
candied,  or  crystallised  fruits.  Pour  into  a wet  mould. 


RUSSIAN  CREAM-240. 


^ oz.  gelatine.  2 teacupfuls  fine  sugar. 

1 pint  milk.  1 glass  sherry. 

4 eggs.  2 teaspoonfuls  vanilla. 

Dissolve  the  gelatine  in  a little  water.  Scald  the  milk, 
take  from  the  fire,  and  add  the  yolks  of  eggs  which  have 
been  beaten  with  the  sugar  and  gelatine.  Keep  stirring 
while  mixing,  and  return  to  the  fire.  Boil  twro  or  three 
minutes,  still  stirring.  Remove  from  the  fire,  and  add 
whites  of  eggs  beaten  to  a froth,  also  flavouring  and  wine. 
Pour  into  a wet  mould.  When  set,  it  should  have  a 
mottled  appearance. 


RYD-GRYD  (a  Danish  Dish)-241. 

| pint  fruit  juice  (rasp-  3 ozs.  ground  rice, 
berries,  currants,  &c.)  ozs.  isinglass. 

1 oz.  pounded  sweet  Sugar  to  taste, 

almonds. 

Boil  the  juice,  add  the  ground  rice.  Simmer  for  20 
minutes,  throw  in  one  ounce  of  pounded  sweet  almonds, 
with  sugar  to  taste ; add  the  isinglass.  Stir  well,  pour 
into  a mould,  serve  with  whipped  cream. 
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SAVOY  MOULD-242. 

Savoy  biscuits.  6 leaves  gelatine. 

Sherry.  A little  milk. 

Custard. 

Soak  the  biscuits  in  sherry,  and  then  line  a mould  with 
them.  Make  a pint  of  custard,  and  flavour  it  with  sherry. 
Dissolve  the  gelatine  in  a little  milk,  and  add  it  to  the 
custard.  Pour  all  into  the  lined  mould,  and  leave  till 
set.  Turn  out. 


SPANISH  CREAM-243. 

1 pint  milk.  3 eggs. 

2 tablespoonfuls  3 tablespoonfuls  sugar, 

gelatine. 

Beat  the  yolks  of  the  eggs  and  the  sugar  together. 
Dissolve  the  gelatine  in  the  milk.  Stir  over  the  fire  until 
it  begins  to  thicken,  then  stir  in  the  whites  of  the  eggs 
and  beat  to  a stiff  froth.  When  cooling  put  into  a mould, 
and  when  set  turn  out. 

N.B. — This  may  be  flavoured  with  any  kind  of  essence. 

SWISS  CREAM-244. 

1 pint  new  milk.  1 6d.  packet  gelatine. 

1 pint  cream.  Cinnamon. 

4 tablespoonfuls  brandy.  Bay  leaves. 

4 tablespoonfuls  rum. 

Dissolve  the  gelatine  in  a gill  of  the  milk  (cold).  Put 
the  rest  of  the  milk  into  a saucepan,  with  the  cinnamon 
and  bay  leaves ; boil , and  then  pour  over  the  gelatine , 
after  removing  the  cinnamon  and  bay  leaves.  Add  the 
cream,  and  boil  all  together.  When  cooking,  add  the 
brandy  and  rum.  Pour  into  a quart  mould  which  has 
been  standing  in  cold  water. 
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TENBY  CREAM-245. 


1 pint  new  milk.  2 lemons. 

8 ozs.  lump  sugar.  2 eggs. 

J oz.  gelatine. 


Put  the  milk,  sugar,  gelatine,  and  rind  of  lemon  (thinly 
pared)  into  a saucepan,  and  heat  gently  until  the  gelatine 
and  sugar  are  quite  melted.  Beat  the  yolks  of  eggs,  and 
strain  the  milk,  &c.,  into  them.  Return  to  the  saucepan, 
and  heat  until  it  just  thickens,  like  custard.  It  must  not 
boil.  Allow  this  to  cool  a little,  add  the  whites  of  eggs 
(well  beaten)  and  the  strained  juice  of  lemons.  Pour 
into  a wetted  mould.  When  turned  out,  this  mould 
should  have  a clear  jelly  on  the  top. 


TRIFLE-246. 

1 lb.  Savoy  biscuits.  A little  sherry. 

2 tablespoonfuls  rasp-  J pint  custard, 
berry  jam. 

Break  up  the  biscuits,  put  the  jam  in  between,  add  the 
sherry.  Pour  the  custard  over  while  hot,  and  when  cold 
cover  with  whipped  cream  and  decorate. 


VICTORIA  CREAM-247. 


| pint  new  milk. 
5 pint  cream, 
f oz.  isinglass. 

J lb.  lump  sugar. 


4 eggs. 

Rinds  of  2 lemons. 

1 wineglassful  brandy 
and  sherry  (mixed). 


Put  the  milk,  cream,  isinglass,  sugar,  and  lemon  rind 
into  a pan,  and  simmer  gently  together  for  some  minutes. 
Beat  the  yolks  of  eggs,  and  gradually  mix  the  hot  milk, 
&c.,  with  them.  Stir  over  the  fire  until  it  is  thick,  but  do 
not  let  it  boil.  When  quite  cool  (not  cold),  add  the 
brandy  and  sherry,  and,  lastly,  the  whites  of  eggs,  which 
must  first  be  beaten  till  they  resemble  snow.  Put  in  a 
wet  mould. 
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JANE  HOLEY’S  WINE  JELLY-248. 


1J  oz.  Nelson’s  gelatine. 
^ pint  cold  water. 

J pint  boiling  water. 
Kind  and  juice  of 


Whites  of  2 eggs. 

Egg  shells. 

15  lumps  of  sugar. 
Sherry  and  brandy  to 


2 lemons. 


make  1 pint. 


Soak  the  gelatine  overnight  in  half -pint  of  cold  water. 
Add  half  a pint  of  boiling  water,  the  rind  and  juice  of  two 
lemons,  with  nearly  one  pint  of  sherry,  and  the  sugar. 
Beat  the  whites  of  the  eggs  to  a froth  with  their  own,  or 
more,  egg  shells.  Stir  into  the  jelly  in  the  saucepan. 
Put  on  the  fire.  Do  not  move  the  saucepan  or  stir  the 
jelly  till  it  boils.  Lift,  without  shaking,  on  to  the  hearth, 
add  two  tablespoonfuls  of  cold  water  to  stop  the  boiling, 
leave  for  ten  minutes.  Wring  the  jelly  bag  out  of  boiling 
water,  put  about  two  tablespoonfuls  of  brandy  into  a basin 
under  the  jelly  bag;  strain  the  jelly  through  the  bag, 
keeping  it  from  draught  by  a screen.  (This  way  of 
adding  the  brandy  prevents  the  evaporation  of  the  spirit.) 
Scald  the  moulds,  stand  them  in  cold  water.  Allow  the 
jelly  to  be  nearly  cold  before  pouring  it  into  the  moulds. 


Savouries. 


ANCHOVY  BISCUIT  SAVOURY-249. 


2 ozs.  flour. 


Carmine  (or  cochineal). 
Salt. 


I an  egg. 

| oz.  butter. 

1 teaspoonful  anchovy 


Pepper. 

Cayenne. 


essence. 

Rub  the  butter  into  the  flour;  add  the  seasoning,  egg, 
anchovy  essence,  and  carmine  or  cochineal  to  colour. 
Mix  into  a stiff  paste,  and  roll  out  thinly  on  a floured 
board.  Line  some  small,  deep  patty  pans,  and  prick 
slightly  at  the  bottom.  About  half-fill  them  with  the 
following  fish  mixture,  and  bake  in  a rather  quick  oven 
until  the  mixture  has  risen  and  set. 


1 tablespoonful  cream. 

Chop  the  fish  very  finely ; add  the  yolk  of  the  egg,  salt, 
pepper,  cayenne,  and  cream.  Whisk  the  white  of  the 
egg  to  a stiff  froth,  and  stir  into  the  mixture. 

When  the  above  is  baked,  allow  to  cool,  and  then  whip 
a little  cream  stiffly ; season  with  salt,  pepper,  and 
cayenne.  Pass  it  through  a forcer  with  a rose  tube  at  the 
end,  and  decorate  the  savouries.  Garnish  with  a little 
lettuce  and  parsley. 


Fish  Mixture. 


2 tablespoonfuls  of  any 


white  cooked  fish. 
1 egg. 


Salt. 

Pepper. 

Cayenne. 
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ANCHOVY  SAVOURY— 250. 


4 or  5 anchovies. 

Yolk  of  1 hard-boiled 

egg- 

Round  pieces  of  but- 
tered toast. 


Thin  pieces  of  bacon. 
A little  lean  cooked 
ham. 

A little  butter. 
Cayenne. 


Wash  the  anchovies,  and  rub  them  and  the  yolk  of  egg 
through  a wire  sieve.  Chop  the  ham  very  finely,  and 

season  with  cayenne.  Work  the  anchovies,  egg,  and 
ham  together  with  a little  butter.  Have  ready  some  well- 
buttered  toast  cut  in  rounds,  spread  a little  of  the  mixture 
on  each  round,  and  warm  slightly  in  the  oven.  Fry  the 
bacon  crisp,  put  one  piece  on  each  round,  and  serve  with 
parsley  round. 

BEETROOT  SAVOURY-251. 


4 tablespoonfuls  cooked 
beetroot. 

2 tablespoonfuls  cooked 
potatoes. 

2 tablespoonfuls  cooked 
French  beans. 

1 tablespoonful  mayon- 
naise sauce. 


\ pint  stiffly  whipped 
cream. 

3 or  4 anchovies. 

Celery  in  season. 

Salt. 

Pepper. 

Salad  oil. 


Cut  the  beetroot  and  potatoes  into  little  squares,  and 
cut  up  the  beans  and  celery.  Wash  and  bone  the 
anchovies.  Mix  the  sauce  quickly  with  the  cream,  stir  in 
the  beetroot  and  other  vegetables  and  finely-minced 
anchovies ; season  with  salt  and  pepper  and  a few  drops 
of  salad  oil.  Cut  small  rounds  of  beetroot  with  a cutter, 
arrange  the  mixture  on  the  small  rounds,  and  serve  with 
a garnish  of  lettuce  or  parsley. 


SAVOURY  GREEN  BUTTER-252. 

2 ozs.  parsley.  2 boned  anchovies. 

2 ozs.  butter. 

Boil  and  chop  the  parsley,  chop  and  pound  the  butter 
and  anchovies.  When  the  parsley  is  cold,  chop  all 
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together,  and  make  into  small  balls  or  put  into  a pot,  press 
down,  and  pour  over  a little  melted  butter. 


CEYLON  SAVOURY-253. 

Cheese  straw  pastry.  Pepper. 

Spinach.  Salt. 

Whipped  cream. 

Make  some  pastry  as  for  cheese  straws,  cut  into  rounds, 
and  bake  a golden  brown.  Have  ready  some  boiled 
spinach,  which  must  be  passed  through  a sieve.  Spread 
a little  on  to  each  biscuit,  leaving  a narrow  edge  of  pastry 
all  round.  Whip  up  some  thick  cream  to  a stiff  froth, 
pass  through  a forcer  with  a rose  tube,  and  place  a star  on 
the  top  of  each  savoury.  Serve  very  hot. 


CHEESE  FONDU— 254. 


2 teacupful  bread 
crumbs. 

1 scant  cupful  milk. 

J lb,  old  dry  cheese. 

1 dessertspoonful  melted 
butter. 


1 large  egg. 

Pepper. 

Salt. 

Pinch  of  bi-carbonate  of 
soda. 


Dissolve  the  soda  in  hot  water,  and  stir  into  the  milk. 
Afterwards  soak  the  crumbs  in  the  milk.  Whip  the 
white  and  yolk  of  the  egg  separately,  then  beat  them  both 
into  the  crumbs  and  milk.  Add  the  butter,  seasoning, 
and,  lastly,  the  cheese,  well  grated.  Butter  a shallow 
pie  dish,  pour  the  mixture  into  it.  Strew  dry  bread 
crumbs  on  top,  and  bake  in  rather  a quick  oven  until 
delicately  browned.  Serve  at  once  in  the  dish  in  which  it 
is  baked,  as  it  soon  falls. 


CHEESE  PUDDING-255. 

3 ozs.  grated  cheese.  1 egg. 

2 ozs.  bread  crumbs.  Salt. 

I oz.  butter.  Pepper. 

\ pint  milk. 
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Make  the  milk  hot,  pour  over  the  fine  white  bread 
crumbs,  add  the  butter.  When  cool,  put  in  the  cheese, 
yolk  of  egg,  and  seasoning.  Beat  the  white  to  a stiff 
froth,  stir  it  lightly  into  the  mixture.  Turn  into  a greased 
pie  dish.  Bake  in  a quick  oven  until  set,  and  a nice 
brown  colour,  about  fifteen  minutes. 


CHEESE  RAMEKINS— 256. 


4 ozs.  grated  cheese. 
Crumbs  of  a penny  roll 
soaked  in  boiling 
milk. 

2 ozs.  butter. 


Whites  and  yolks  of 
2 eggs. 

Salt. 

Cayenne. 


Add  the  butter,  cheese,  yolks  of  eggs,  and  seasoning  to 
the  crumbs  when  hot.  Beat  until  smooth.  Then  add 
the  well-beaten  whites  of  eggs.  Bake  in  cases  for 
20  minutes. 


COLD  CHEESE  SOUFFLE-257. 


1|  ozs.  grated  cheese.  Cayenne. 

\ pint  cream.  Mustard. 

2 sheets  gelatine. 

Melt  the  gelatine  in  a little  boiling  water.  G-rate  the 
cheese.  Mix  all  the  ingredients  together.  Pour  the 
mixture  into  very  small  moulds.  When  cold,  turn  out, 
serve  a little  grated  cheese  round  them,  and  garnish  with 
tiny  bits  of  parsley  on  the  top  of  each  mould. 


CHEESE  STRAWS— 258. 

2 ozs.  butter.  A little  cayenne. 

2 ozs.  Parmesan  cheese.  Salt  to  taste. 

2 ozs.  flour.  1 egg. 

2 ozs.  cheese. 

Mix  all  together  with  the  egg,  roil  out,  and  cut  in  thin 
straws  and  rings.  Bake  in  a moderate  oven  20  minutes, 
put  the  straws  in  the  rings,  and  serve  either  hot  or  cold. 
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DEVILLED  CHEESE  TOAST-259. 

3 ozs.  grated  cheese.  Pepper. 

A little  butter.  Cayenne. 

Some  buttered  toast. 

Grate  the  cheese,  season  it  with  pepper  and  cayenne, 
and  pile  up  on  to  some  rounds  of  buttered  toast.  Place  a 
little  piece  of  butter  on  to  each,  and  put  in  the  oven  until 
a nice  brown.  Serve  very  hot. 


DEVILLED  CHICKENS’  LIVERS-260. 


3 chickens’  livers. 

6 thin  slices  bacon. 

6 small  pieces  chutney. 
12  capers. 

Chopped  parsley. 


Salt. 

Pepper. 

Cayenne. 

6 croutes  fried  bread. 


Wash  the  livers  in  salt  and  water.  Cut  them  in  half, 
and  place  each  half  on  a slice  of  bacon.  Sprinkle  with 
salt,  pepper,  cayenne,  and  chopped  parsley.  Place  two 
capers  and  a little  chutney  on  the  top  of  each,  roll  up  in 
the  bacon,  and  stick  a skewer  through  the  rolls.  Bake  in 
a hot  oven  for  10  minutes.  Have  the  croutes  of  fried 
bread  ready,  put  a roll  on  each,  garnish  the  dish  with 
water-cress,  and  serve  very  hot. 


CROUTES  A LA  GRAND  HOTEL-261. 


3 ozs.  cold  chicken.  1 tablespoonful  mayon- 

Bread.  naise  sauce. 

1 boned  anchovy.  Salt. 

1 tablespoonful  white  Pepper, 

sauce  or  cream.  Cayenne. 

Chop  the  chicken  finely,  and  then  pound  it  in  a mortar 
with  the  cream,  mayonnaise,  seasoning,  and  anchovy. 
Cut  some  bread  into  rounds  or  diamonds,  and  fry  a golden 
brown.  Pass  the  mixture  through  a rose  forcer  on  to 
them,  and  decorate  with  rings  of  anchovy. 
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HADDOCK  SAVOUfiY — 262. 


J dried  haddock. 
Threepennyworth  of 
cream. 

Cayenne. 

Pepper. 

Salt. 


Mayonnaise  sauce. 

J pint  of  aspic  jelly 
(made  with  a tea- 
spoonful of  tarragon 
vinegar) . 


Boil  the  haddock  and  let  it  get  cold,  then  pound  in  a 
mortar  with  the  cream,  using  only  the  best  parts.  Take 
six  or  more  small  tins,  garnish  the  bottom  of  each  with 
any  sort  of  salad,  cut  very  small,  and  add  two  teaspoonfuls 
of  the  jelly,  which  must  be  seasoned,  and  put  on  one  side 
till  set.  When  quite  firm,  fill  the  tins  with  the  paste,  and 
when  really  set,  turn  out  and  serve  in  a dish  garnished 
with  salad,  to  which  a little  mayonnaise  sauce  may  be 
added. 

HADDOCK  TOAST-263. 


J lb.  cooked  dried  Cayenne, 

haddock.  Pepper. 

1 oz.  butter.  Buttered  toast. 

A little  cream. 

Pass  some  cooked  dried  haddock  through  a sieve  until 
there  is  a quarter  of  a pound  ; add  to  it  one  ounce  of  butter, 
and  stir  in  a saucepan  over  the  fire.  As  it  is  cooking,  add 
as  much  cream  as  will  make  it  of  the  consistency  of  very 
stiff  batter.  Season  with  pepper  and  cayenne,  and  pile 
the  mixture  on  squares  of  buttered  toast.  Sprinkle  a 
little  finely  chopped  parsley  over  them,  and  serve  very  hot. 

N.B.— Fried  bread  may  be  used  instead  of  buttered 
toast,  if  preferred. 


HAM  SAVOURY-264. 

2 ozs.  ham  (or  tongue).  1 tablespoonful  mayon- 
1 teaspoonful  capers.  naise  sauce. 

1 oz.  butter.  Brown  bread  and  butter. 

Mix  the  ham  and  capers,  pound  them  with  the  butter 
and  sauce.  Spread  on  rounds  of  brown  bread  and  butter ; 
decorate  with  green  butter,  passed  through  a forcer. 
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MACARONI  OR  SPAGHETTI  CHEESE-265. 


| lb.  macaroni  or 
spaghetti. 

3 ozs.  grated  cheese. 
\ pint  boiling  water. 
1 oz.  flour. 


| pint  milk. 

5 teaspoonful  salt. 
Pepper. 

Mustard. 


Break  the  macaroni  into  small  pieces,  put  into  boiling 
water,  and  boil  20  minutes.  Melt  the  butter  in  a pan, 
stir  in  the  flour,  and  add  the  milk  gradually.  Boil  three 
or  four  minutes.  Strain  the  macaroni,  add  it  to  the 
sauce ; also  add  half  the  cheese  and  seasoning,  pour  into  a 
buttered  dish,  sprinkle  the  remainder  of  the  cheese  on 
the  top,  and  put  in  the  oven  to  brown. 


MOCK  CRAB-266. 

1 lb.  skinned  tomatoes.  Salt. 

2 eggs.  Pepper. 

Butter. 

Put  the  tomatoes  into  a saucepan  with  a piece  of  butter, 
beat  to  a pulp,  add  the  two  well-beaten  eggs  and 
seasoning,  beat  up  well,  but  do  not  boil.  Serve  on 
buttered  toast. 


CREAMED  SARDINES— 267. 

Small  box  of  sardines.  2 hard-boiled  eggs. 

J cupful  butter.  Salt. 

J cupful  soft  stale  bread  Cayenne, 

crumbs.  Pepper. 

1 cupful  cream. 

Drain  the  oil  from  the  sardines,  remove  skin  and  back- 
bones from  the  fish,  and  beat  up  with  a fork.  Melt  the 
butter  in  a saucepan,  add  the  bread  crumbs  and  cream. 
When  heated,  add  the  hard-boiled  eggs,  finely  chopped, 
the  sardines,  salt  and  pepper.  Serve  on  rounds  of  toast 
or  fried  bread. 
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DEVILLED  SARDINES  (1)— 268. 


7 sardines. 

2 tablespoonfuls  good 


2 dessertspoonfuls  made 
mustard. 


stock. 

1 dessertspoonful 


1 dessertspoonful  mush- 
room ketchup. 


chutney. 

1 teaspoonful  salt. 


1 tablespoonful  butter. 


Strips  of  bread. 


Mix  together  very  smoothly  the  stock,  seasoning,  and 
butter.  Carefully  bone  the  sardines,  and  cut  off  their 
tails.  Put  the  sardines  in  the  mixture,  and  warm  them 
well  through  in  the  oven.  Take  some  strips  of  bread 
about  the  size  of  the  sardine,  and  fry  them  a nice  brown. 
Put  a sardine  on  each  piece  of  bread,  and  pour  over  each 
one  two  tablespoonfuls  of  the  mixture.  Put  them  under 
the  grid,  just  to  brown,  and  serve  very  hot. 


Work  together  through  a hair  sieve  the  yolks  of  the 
eggs  and  two  boned  sardines.  When  through,  add  the 
butter,  cayenne,  mustard,  ketchup,  and  salt.  Bone  and 
skin  the  remaining  seven  sardines,  fill  each  one  with  the 
mixture,  and  put  a layer  on  the  top.  Lay  them  on  strips 
of  fried  bread,  and  well  heat  through  in  the  oven.  Chop 
the  white  of  the  egg  very  finely,  and  sprinkle  on  the  top. 
Serve  very  hot. 


DEVILLED  SARDINES  (2)-269. 


2 hard-boiled  eggs. 

9 sardines. 

Butter  the  size  of  a 
walnut. 

1 large  saltspoonful 
cayenne. 


2 dessertspoonfuls  mixed 
mustard. 


1 teaspoonful  mushroom 
ketchup. 


1 eggspoonful  salt. 
Fried  pieces  of  bread. 


SAVOURY  OR  BREAKFAST  DISH-270. 


Kippers. 
Scrambled  eggs. 


Pepper. 

Cayenne. 


H 
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Cook  the  kippers,  remove  the  bones,  and  flavour  with 
the  pepper.  Place  them  on  toast,  and  pour  on  the  top 
scrambled  eggs. 

COLD  SAVOURY-271. 

Potted  lobster.  Oil. 

Herring  roes.  Salt. 

Vinegar.  Cayenne  to  taste. 

Brown  bread. 

Make  some  shapes  or  fingers  of  brown  bread  and  butter  ; 
spread  these  with  potted  lobster.  Take  some  herring  roes 
which  have  been  previously  cooked.  Now  mix  together 
a small  quantity  of  oil  and  vinegar,  salt  and  cayenne.  Dip 
the  roes  in  this  mixture.  Place  a small  piece  on  each 
shape  or  finger  of  brown  bread.  Arrange  nicely  on  a dish, 

and  garnish  with  parsley. 

SAVOURY  TOAST-272. 

3 or  4 rashers  of  fat  and  Parsley, 
lean  bacon.  Pepper. 

1 onion.  Salt. 

Yolks  of  2 eggs. 

Cut  the  bacon  into  small  dice.  Put  them  in  a pan, 
with  the  chopped  parsley,  onion,  pepper,  salt,  and  yolks  of 
two  eggs.  Stir  over  the  fire  till  it  forms  a kind  of  force- 
meat. Spread  it  over  little  rounds  of  bread,  cut  of  equal 
thickness,  and  fry  them. 

SPAGHETTI  “CON  ACCINGHE ”-273. 

12  ozs.  spaghetti.  2 tomatoes. 

5 anchovies  or  Olive  oil. 

3 sardines.  Pepper. 

2 ozs.  butter. 

Take  twelve  ounces  of  medium-sized  spaghetti,  boil  in 
slightly  salted  water.  Meanwhile  wash  and  bone  five 
anchovies  or  three  sardines,  chop  them  very  finely,  and  put 
them  in  a saucepan,  with  plenty  of  pure  olive  oil  and  a 
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pinch  of  pepper.  Do  not  let  them  boil,  but,  when  quite 
hot,  add  two  ounces  of  butter  and  the  pulp  of  two 
tomatoes  (or  tomato  sauce).  Pour  this  mixture  over  the 
spaghetti,  and  serve  hot. 

TOMATO  SAVOURY-274. 

Bread  and  butter.  Cucumber. 

Tomatoes.  1 head  lettuce. 

Potted  ham. 

Cut  the  bread  and  butter  into  small  rounds,  also  the 
tomatoes.  Place  the  tomatoes  on  the  bread  and  butter, 
spread  with  a little  potted  ham.  Put  a round  of 
cucumber  on  each,  and  serve  with  lettuce,  finely  chopped, 
round  the  dish. 


WELSH  RAREBIT-275. 

Cut  all  the  crusts  off  two  slices  of  toasted  bread.  Cut 
each  in  four  pieces,  lay  on  them  pieces  of  Cheshire  cheese, 
and  put  them  under  the  grid  until  the  cheese  is  melted. 
Spread  a little  made  mustard,  some  cayenne,  and  pepper 
over  them.  Serve  on  a very  hot  dish. 


Sauces. 


ALMOND  SAUCE-276. 

2 ozs.  sifted  sugar.  6 ozs.  almond  powder. 

2 ozs.  fresh  butter.  A little  wine  or  brandy. 

Beat  the  butter  and  sugar  together,  add  the  almond 
powder  and  wine,  and  mix  well.  Serve  cold. 

APPLE  SAUCE-277. 

4 apples.  i oz.  butter. 

1 dessertspoonful  sugar.  A little  water. 

Peel,  core,  and  slice  the  apples;  throw  them  into  cold 
water  to  preserve  the  colour.  Lift  them  out  of  the  water 
into  a saucepan,  add  the  sugar,  and  boil  till  they  are 
reduced  to  a pulp.  Add  the  butter,  and  beat  together 
with  a fork.  Serve  in  a sauceboat  with  roast  pork,  or 
goose,  or  duck. 

SAUCE  BEAHNAISE  (for  Meat)— 278. 

5 teaspoonfuls  vinegar.  4J  ozs.  butter. 

1 teaspoonful  shallots.  Salt. 

Yolks  of  4 eggs.  Pepper. 

Put  the  vinegar  into  a saucepan  with  the  shallots, 
which  must  be  previously  chopped.  Stew  this  on  the 
fire  until  the  liquid  has  been  reduced  to  half.  Now 
remove  from  the  fire,  and  add  the  yolks  of  four  eggs, 
beaten.  Mix  them  with  the  liquid,  over  the  fire,  stirring 
all  the  time  well.  Now  add  one  and  a half  ounces  of 
butter  in  little  pieces,  and  continue  stirring  over  a very 
slow'  fire  until  all  is  well  mixed.  Now  add  three  ounces 
of  butter  in  little  pieces,  and  the  seasoning.  Mix  well, 
and  serve.  The  sauce  ought  to  be  of  the  consistency  of 
mayonnaise. 
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BECHAMEL  SAUCE-279. 

i pint  milk.  1J  ozs.  butter. 

1 small  onion.  1J  ozs.  flour. 

Cayenne.  Blade  of  mace. 

Salt. 

Melt  the  butter  in  a saucepan,  add  the  flour,  then  the 
milk  (strained),  in  which  the  onion,  mace,  and  cayenne 
have  been  previously  boiled.  Bring  to  a boil,  and  add  a 
pinch  of  salt.  If  at  all  lumpy,  strain  through  a strainer, 
but  if  smoothly  mixed  this  ought  not  to  be  necessary. 

BRANDY  BUTTER-280. 

| lb.  butter.  1J  wineglassfuls  brandy. 

J lb.  sifted  sugar. 

Beat  the  butter  to  a cream,  add  the  sugar,  and  then, 
very  slowly,  the  brandy.  Beat  until  well  mixed,  and 
serve. 


BRANDY  BUTTER,  WITH  ALMONDS-281. 

5 lb.  butter.  12  bitter  almonds 

2 ozs.  sifted  castor  (pounded). 

sugar.  1 wineglassful  brandy. 

Beat  all  to  a stiff  paste  near  the  fire.  Where  possible, 
put  on  ice,  and  send  to  table  in  sauceboat  (cold). 


BRANDY  SAUCE-282. 

1 oz.  butter.  A little  water. 

1 oz.  flour.  1 wineglassful  brandy. 

A little  sugar. 

Melt  the  butter  in  a saucepan,  add  the  flour  and  water 
gradually,  then  the  sugar.  Cook  well.  Add  the  brandy 
before  serving. 
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BREAD  SAUCE-283. 

2 ozs.  butter.  J blade  mace. 

2 ozs.  bread  crumbs.  1 small  onion. 

| pint  milk.  Salt. 

Peel  and  split  the  onion,  place  in  a pan  with  the  milk 
and  mace.  Simmer  till  the  onion  is  tender.  Make  the 
bread  crumbs  by  rubbing  the  inside  of  a stale  loaf  through 
a wire  sieve.  Strain  the  milk  on  to  the  bread  crumbs,  add 
the  butter  and  salt.  Allow  the  bread  to  swell,  stir  well, 
and  when  thick  enough  it  is  ready. 

BROWN  MUSTARD  SAUCE-284. 

1 oz.  butter.  1 teaspoonful  French 

1 oz.  flour.  vinegar. 

J pint  brown  stock.  Salt. 

1 saltspoonful  mustard.  Cayenne. 

Bake  the  butter  and  flour  until  a golden  brown.  Mix 
it  with  the  stock,  and  stir  until  it  boils.  Add  the  vinegar, 
mustard,  salt  and  cayenne.  Strain,  and  serve  with  fresh 
herrings  or  baked  haddock. 

BROWN  SAUCE-285. 

4 ozs.  butter.  2 quarts  well-flavoured 

4 ozs.  flour.  stock. 

4 tomatoes. 

Fry  the  butter,  flour,  and  tomatoes  till  a good  brown, 
then  add  the  stock.  Stir  until  it  boils,  and  let  it  reduce  to 
half  the  quantity  (i.e.,  one  quart).  Skim  it  well,  strain, 
and  keep  for  use. 

CHASSEUR  SAUCE-286. 

f pint  good  brown  1 onion. 

saUce.  1 tablespoonful  salad 

A little  glaze.  oil. 

1 wineglassful  Madeira  2 ozs.  ham  or  tongue 
or  sherry.  (cut  up  finely). 
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Boil  together  the  sauce,  glaze,  and  sherry.  Cut  the 
onion  up  finely,  and  fry  in  the  salad  oil.  Mix  all 
together,  adding  the  ham,  boil  for  15  minutes,  then  strain. 
Serve  with  game,  rabbit,  venison,  or  mutton. 


CHEESE  SAUCE-287. 

J pint  mixed  milk  and  \ oz.  flour. 

water.  Salt. 

2 ozs.  grated  cheese.  Pepper. 

£ oz.  butter. 

Melt  the  butter  in  a pan,  add  the  flour ; then  the  liquid, 
very  gradually.  Stir  all  the  time,  boil  well;  add  the 
cheese,  salt  and  pepper. 

CHERRY  SAUCE-288. 

1 wineglassful  port.  A little  red  currant 

A few  dried  cherries.  jelly. 

A small  quantity  sugar.. 

Make  all  hot,  and  serve. 


CHESTNUT  SAUCE  (BR0WN)-289. 


| lb.  chestnuts.  4 tablespoonfuls  Espag- 

| pint  good  brown  nol  sauce. 


stock.  1 oz.  butter. 

Pepper.  Salt. 

Cut  off  the  tops  of  the  chestnuts,  roast  them  20  minutes 
in  the  oven,  or  until  the  skins  will  come  off  easily.  Peel 
off  the  outer  and  inner  skins.  Put  the  chestnuts  into  a 
pan,  with  stock  and  butter.  Cook  gently  an  hour  until 
tender.  Rub  through  a hair  sieve,  return  to  saucepan, 
add  sauce  and  seasoning,  stir  until  it  almost  comes  to  a 
boil,  then  serve. 
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CHOCOLATE  SAUCE-290. 

6 ozs.  Fry’s  vanilla  2 eggs, 

chocolate.  3 ozs.  castor  sugar. 

^ pint  milk. 

Grate  the  chocolate,  mix  it  with  the  milk  and  two 
ounces  of  sugar.  Bring  it  to  the  boil.  Well  beat  the 
yolks  of  two  eggs,  pour  the  boiling  milk  on  to  them, 
return  all  to  the  saucepan,  and  whisk  well  until  it 
thickens,  but  do  not  let  it  boil.  Beat  the  whites  of  the 
eggs  to  a stiff  froth,  add  the  remainder  of  the  sugar,  pour 
the  sauce  on  to  them,  and  stir  gently  until  partly  mixed. 
Do  not  dissolve  all  the  whites  of  eggs,  as  the  sauce  should 
have  a frothy  appearance.  Cream  can  be  added,  and 
would  be  an  improvement. 

CURRANT  JELLY  SAUCE-291. 

1 small  pot  red  currant  1 wineglassful  port 
jelly.  wine. 

Melt  the  jelly,  add  the  wine.  Serve  in  a sauceboat  with 
jugged  hare. 


GROUSE  SALAD  DRESSING-292. 


4 tablespoonfuls  chili 
vinegar. 

2 tablespoonfuls  salad 
oil. 

1 tablespoonful  chopped 
parsley. 


2 tablespoonfuls  cream. 

1 tablespoonful  castor 
sugar. 

2 shallots  (chopped 
finely). 


Mix  all  together  for  a dressing  for  salad. 


DUTCH  SAUCE-293. 


1 oz.  butter, 
pint  fish  stock. 

2 teaspoonfuls  lemon 
juice. 

f oz.  flour. 


Yolk  of  3 eggs. 

Cayenne. 

Pepper. 

Salt. 
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Melt  the  butter  in  a pan,  add  the  flour,  stir  till  smooth, 
put  in  the  hot  stock,  stir  until  it  boils,  pull  the  pan  back 
to  cool,  add  the  eggs  (one  at  a time).  Stir  till  quite 
smooth,  heat  it  again,  and  pour  it  over  the  fish. 


EGG  SAUCE  (OR  CAPER  SAUCE)— 294. 

1 oz.  butter.  1 hard-boiled  egg  (or 

i oz.  flour.  one  tablespoonful  of 

\ pint  milk. 

Pepper. 


French  capers). 
Salt. 


Melt  the  butter  in  a pan,  add  the  flour,  then  the  milk 
(gradually).  Stir  all  the  time,  boil  for  three  minutes, 
add  the  chopped  white  and  grated  yolk  of  the  egg,  and 
the  seasoning  (or  the  capers  instead  of  the  egg). 


FISH  SAUCE-295. 

Yolks  of  2 eggs.  Pepper. 

A little  vinegar.  Salt. 

Juice  of  1 lemon. 

Mix  together  the  above  ingredients.  Have  ready  a 
plain  white  sauce,  pour  it  on  to  the  mixture,  and  mix 
together.  The  sauce  must  not  be  boiling  when  added. 


GENOESE  SAUCE-296. 


\ pint  good  brown 
sauce. 

1 shallot  (chopped 


1 teaspoonful  chopped 
parsley. 

1 teaspoonful  anchovy 


finely).  essence. 

1 dessertspoonful  mush-  1 wineglassful  claret, 
room  ketchup.  1 oz.  butter. 

Pinch  of  castor  sugar. 

Boil  the  sauce,  shallot,  ketchup,  anchovy  essence, 
sugar,  and  claret  for  eight  or  ten  minutes.  Strain,  and 
add  the  parsley.  Work  the  butter  in  by  degrees,  and 
serve  with  salmon,  sole,  turbot,  &c. 
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FLUFF  SAUCE-297. 

wineglassfuls  sherry.  1 dessertspoonful  castor 

Yolks  of  2 eggs.  sugar. 

Whisk  the  eggs.  Add  the  sherry  and  the  sugar  over  a 
very  slow  heat,  until  it  is  very  light.  It  will  be  spoilt  if 
it  boils.  Serve  in  a sauceboat,  or  round  the  pudding  in  an 
entree  dish. 

HORSERADISH  SAUCE-298. 

1 stick  horseradish.  | teaspoonful  mustard. 

Threepennyworth  good  1 tablespoonful  vinegar, 

cream. 

Grate  the  horseradish  and  mix  it  with  the  cream,  stiffly 
whisked.  Mix  the  mustard  with  the  vinegar,  and  add  it 
to  the  cream.  Mix  all  together,  and  serve. 


IRLANDAISE  SAUCE-299. 


1 wineglassful  port. 
Juice  of  1 lemon. 

6 peppercorns. 

A little  thyme. 

2 tomatoes  (sliced). 


1 shallot  (chopped 
finely). 

Salt. 

Pepper. 

1 pint  of  good  brown 
sauce. 


Boil  gently  for  ten  minutes,  and  strain.  Serve  hot  with 
roast  mutton. 


JAM  SAUCE  (OR  MARMALADE  SAUCE)-300. 

1 teacupful  water.  1 tablespoonful  rasp- 

1 teaspoonful  sugar.  berry  jam  (or  marma- 

1 teaspoonful  arrowroot.  lade). 

A few  drops  lemon  juice. 

Put  the  water  in  a small  saucepan ; add  the  sugar, 
lemon  juice,  and  jam  (or  marmalade).  When  it  boils, 
stir  in  the  arrowroot,  previously  moistened  with  cold 
water.  Boil  for  five  minutes,  and  strain  round  the 
pudding. 
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MAiTRE  D’HOTEL  BUTTER-301. 

1 oz.  butter.  1 teaspoonful  lemon 

1 teaspoonful  finely  juice, 

chopped  parsley.  Pepper. 

Salt. 

Mix  the  ingredients  carefully,  spread  the  preparation 
on  a plate.  When  cold  and  firm,  it  is  ready  for  use. 


MAYONNAISE  SAUCE-302. 


1 raw  yolk  of  egg. 

\ pint  salad  oil. 

\ teaspoonful  mustard. 
Lemon  juice. 


\ tablespoonful  vinegar 
(or  tarragon  vinegar). 
Pepper. 

Salt. 


Add  the  seasoning  and  mustard  to  the  egg.  Mix  very 
well.  Now  add  the  salad  oil,  drop  by  drop,  stirring  well 
all  the  time.  When  quite  thick  and  smooth,  add  gradu- 
ally the  vinegar  and  lemon  juice.  Do  not  add  the  oil  too 
quickly,  or  the  sauce  wrill  curdle. 


SAUCE  MOUSSELINE  (FOR  FISH)-303. 

1 teaspoonful  flour.  J pint  cream. 

2 tablespoonfuls  water.  Juice  of  1 lemon. 

ozs.  butter.  Salt. 

Yolks  of  3 eggs.  Pepper. 

Mix  the  flour  and  water  together  smoothly  in  a sauce- 
pan; add  two  ounces  of  butter,  the  yolks  of  three  eggs 
(beaten),  and  pepper  and  salt  to  season.  Cook  for  three 
minutes  over  a slow  fire ; then , always  stirring  the 
mixture,  add  very  gradually  two  and  a half  ounces  of 
butter,  in  small  pieces.  Mix  well  over  the  slow  fire. 
Now  add  three  ounces  of  butter,  in  small  pieces,  and  never 
cease  stirring  for  ten  minutes,  when  the  sauce  ought  to 
be  of  the  consistency  of  cream.  Now  add  the  cream 
(whipped)  and  the  juice  of  a lemon,  and  serve. 
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MUSTARD  SAUCE  FOR  FISH-304. 


3 yolks  of  hard-boiled 
eggs. 

J pint  salad  oil. 

1 tablespoonful  vinegar. 


2 tablcspoonfuls  made 
mustard. 

Salt. 

Pepper. 


Mix  the  oil  drop  by  drop  with  the  yolks ; add  a table- 
spoonful  of  vinegar  and  two  tablespoonfuls  of  made 
mustard.  Add  a little  pepper  and  salt.  The  sauce,  when 
made,  should  be  rather  stiff. 


PORT  WINE  SAUCE  (for  Saddle  of  Mutton 
Roast  Hare,  &c.)— 305. 


2 glasses  port  wine. 
Juice  of  1 lemon. 

4 tablespoonfuls  good 
brown  sauce. 


A little  glaze. 

A little  cayenne  pepper. 
A little  castor  sugar. 


Boil  up  these  ingredients,  skim,  and  strain. 


REFORM  SAUCE  (FOR  CUTLETS)-306. 

1 wineglassful  claret  or  1 large  tablespoonful  of 
port.  currant  jelly. 

Barely  1 pint  of  good  A pinch  of  castor  sugar, 
brown  sauce. 

Boil  and  skim  until  reduced  to  a quarter  of  the  above 
quantity.  Strain,  and  serve  round  cutlets. 


SALAD  DRESSING  (1)— 307. 


| pint  salad  oil. 

Yolks  of  4 eggs. 

1 tablespoonful  tarragon 
vinegar. 

2 tablespoonfuls  brown 
vinegar. 


1 teaspoonful  anchovy 
sauce. 

^ wineglassful  (small) 
Worcester  sauce. 
Pepper. 

Salt  to  taste. 


Beat  up  the  eggs,  and  add  the  oil  very  gradually,  then 
the  other  ingredients,  stirring  the  mixture  all  the  time. 
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SALAD  DRESSING  (2)— 308. 


Yolks  of  2 eggs. 
Salad  oil. 

J teaspoonful  made 
mustard. 

A little  salt. 


1 tablespoonful  ordi- 
nary vinegar. 

A pinch  of  castor  sugar. 
Threepennyworth  of 
cream. 


Beat  the  yolks  up  with  a wooden  spoon,  then  pour  in 
very  slowly  the  salad  oil,  stirring  briskly  all  the  while 
until  it  becomes  like  a thick  cream.  Drop  in  the  mustard, 
salt,  vinegar,  and  sugar,  and,  lastly,  the  cream. 


SALMIS  SAUCE-309. 


1*  ozs.  butter.  A little  parsley. 

1 onion.  A pinch  of  pepper. 


A slice  or  two  of 


A little  salt. 


tomato.  Cayenne. 

2 or  3 mushrooms.  The  bones  of  any  birds 

1 sprig  of  thyme.  (chopped  finely). 

Fry  all  these  ingredients  in  a pan,  with  the  cover  on, 
for  15  minutes.  Then  add  one  pint  brown  sauce,  a glass 
of  port  or  sherry,  a little  glaze.  Boil  the  whole  for 
15  minutes,  remove  the  bones,  and  strain.  This  sauce 
can  be  used  for  any  kind  of  bird. 


SAUCE  FOR  OYSTER  SOUFFLE-310. 


Bones  of  whitings.  1 oz.  butter. 

Beards  of  oysters.  \ gill  cream. 

1 oz.  flour. 


To  make  half-pint  of  stock,  boil  down  the  beards  of  the 
oysters  and  the  whiting  bones  in  one  pint  of  water.  Melt 
the  flour  and  butter  together,  stir  in  the  half -pint  of 
stock,  and  let  it  boil  six  minutes.  Then  add  the  cream,  a 
few  drops  of  lemon  juice,  and  a little  cayenne.  Pour  this 
sauce  round  the  souffle. 
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SAUCE  FOR  RED  MULLET-311. 

1 oz.  butter.  Liquor  from  the  fish. 

1 glass  port  or  sherry.  Essence  of  anchovies. 
Cayenne.  Lemon  juice. 

Melt  the  butter  in  a pan,  add  the  liquor  from  the  fish, 
a glass  of  wine,  a little  lemon  juice,  essence  of  anchovies, 
and  cayenne.  Simmer  about  ten  minutes. 


SHERRY  SAUCE-312. 

1 oz.  butter.  3 ozs.  sifted  sugar. 

2J  glasses  sherry. 

Beat  the  butter  to  a cream,  add  the  sugar  and  sherry, 
and  heat  in  a saucepan.  The  sauce  to  be  served  very  hot. 


TARTARE  SAUCE-313. 


Yolks  of  2 eggs. 

1 gill  salad  oil. 

1 teaspoonful  French 
vinegar. 

1 teaspoonful  tarragon 
vinegar. 


1 teaspoonful  made 
mustard. 

1 tablespoonful  chopped 
gherkins  or  capers. 
Salt. 

Pepper. 

and 
oil, 
the 
the 


Break  the  yolks  of  eggs  into  a basin,  add  pepper 
salt,  and  stir  well  with  a wooden  spoon.  Add  the 
drop  by  drop,  stirring  well  all  the  time;  then  add 
mustard,  vinegars,  chopped  gherkins  or  capers,  and 
sauce  is  ready. 


TOMATO  SAUCE  (1)— 314. 


1 lb.  tomatoes.  2 ozs.  fat  bacon. 

\ gill  stock.  1 oz.  butter. 

Pepper.  1 oz.  flour. 

Salt. 

Melt  the  bacon,  add  the  sliced  tomatoes,  cook  till  tender, 
and  rub  through  a sieve.  Melt  the  butter  in  a pan,  add 
the  flour,  then  gradually  the  stock,  seasoning,  and  tomato. 
An  onion,  sliced  and  cooked  with  the  tomatoes,  may  be 
liked. 
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TOMATO  SAUCE  (2)— 315. 

Salt. 
Pepper. 


1 lb.  tomatoes. 

1 oz.  butter. 

1 egg> 

Scald  the  tomatoes,  skin  them,  and  take  out  the  seeds. 
Cut  in  slices,  put  them  in  a pan  with  the  butter,  salt,  and 
pepper.  Cook  to  a pulp.  Break  an  egg  into  the  pulp, 
stir  quickly  over  the  fire  for  about  two  minutes,  and  serve. 

VANILLA  SAUCE-316. 


J pint  milk. 
1 oz.  sugar. 
A little  salt. 


1 oz.  butter. 

1 oz.  flour. 

1 teaspoonful  vanilla 
essence. 

Melt  the  butter  in  a pan,  add  the  flour,  stir  till  quite 
smooth;  add  the  milk,  sugar,  and  vanilla.  Cook  about 
five  minutes  after  it  thickens. 

WHITE  SAUCE  FOR  BOILED  FOWL-317. 


\ pint  milk. 
\ pint  stock. 
Lemon. 


1J  ozs.  butter. 

1^  ozs.  flour. 

Pepper. 

Salt. 

Make  the  stock  by  putting  the  neck,  liver,  and  gizzard 
of  the  fowl  in  a saucepan  with  half -pint  of  water,  ten 
peppercorns,  four  inches  of  lemon  rind  (cut  thin),  and  a 
bacon  bone.  Simmer  one  and  a half  hours,  and  strain. 
Melt  the  butter  in  a pan,  add  the  flour,  then  (gradually) 
the  stock,  milk,  and  seasoning.  Stir  till  they  boil.  Cook 
well.  Add  a squeeze  of  lemon  juice  after  taking  the 
sauce  from  the  fire.  Strain  over  the  fowl. 

WHITE  SAUCE  FOR  VEGETABLES,  &C.-318. 

1 oz.  butter.  \ pint  cream  or  milk. 

1 oz.  flour.  Salt. 

\ pint  white  stock.  White  pepper. 

Melt  the  butter  in  a pan,  add  the  flour,  then 
(gradually)  the  stock,  and  the  cream  and  seasoning. 
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WINE  SAUCE-319. 

\ pint  water.  2 tablespoonfuls  marma- 

1 wineglassful  sherry.  lade. 

1 oz.  lump  sugar.  Cochineal. 

Place  the  water,  sugar,  and  marmalade  in  a pan; 
simmer  for  a few  minutes ; add  the  sherry  and  cochineal. 
Strain,  and  serve. 


Cakes,  &c. 


ALMOND  AND  CHERfiY  CAKE-320. 


\ lb.  butter. 

2 ozs.  ground  sweet 

J lb.  castor  sugar. 

almonds. 

J lb.  preserved  cherries. 

1 teaspoonful  baking 

3 eggs. 

powder. 

6 ozs.  flour. 

Pinch  of  salt. 

Beat  the  butter  and  sugar  to 

a cream.  Add  gradually 

the  eggs,  well  beaten.  Mix  the  baking  powder  and  salt 
in  the  dry  flour;  also  the  cherries,  cut  in  half;  then  add 
these  gradually  to  the  butter,  sugar,  and  eggs.  Beat  all 
well  together,  put  the  mixture  into  a buttered  mould,  and 
bake  in  a moderate  oven  for  one  and  a half  hours. 


BERMUDA  CAKE-321. 

4 ozs.  butter.  4 ozs.  arrowroot. 

4 ozs.  sugar  (pounded).  2 eggs. 

Grated  rind  of  a lemon. 

Beat  the  butter  to  a cream.  Beat  the  yolks  and  whites 
of  the  eggs  separately,  and  add  to  them  the  sugar  and 
arrowroot,  previously  rubbed  through  a sieve.  Beat  all 
together  for  20  minutes.  Line  a flat  tin  with  buttered 
paper,  and  pour  in  the  mixture.  Put  over  it  some 
blanched  and  split  almonds,  and  bake  in  rather  a quick 
oven.  Turn  the  cake  on  a wire  cake  tray,  and  cut  in 
squares  when  cold. 

i 
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BUTTER  BISCUITS— 322. 

| lb.  flour.  \ lb.  sugar. 

1  lb.  butter.  2 ozs.  blanched  almonds. 

J lb.  lard.  1 egg. 

Mix  the  flour  and  sugar,  rub  in  the  lard  and  butter. 
Mix  with  the  egg,  and,  if  required,  a little  milk.  Roll 
and  cut  into  shapes,  put  half  a blanched  almond  on  each 
biscuit.  Bake  in  a moderate  oven. 


CINNAMON  BISCUITS— 323. 

1|  lbs.  flour.  2 teaspoonfuls  cinna- 

f lb.  butter.  mon. 

§ lb.  moist  sugar.  2 eggs. 

2  teaspoonfuls  baking  1 eggcupful  water, 

powder. 

Rub  the  butter  into  the  flour,  then  add  all  the  dry 
ingredients,  mixed  well  together.  Beat  up  the  eggs  with 
the  water,  and  mix  all  together.  Roll  thin  and  cut  into 
rounds,  egg  them  over,  and  sprinkle  with  equal  parts  of 
cinnamon  and  sugar.  Bake  in  a moderate  oven. 


CORNFLOUR  BISCUITS-324. 

3  ozs.  butter.  1 egg. 

3 ozs.  sugar. 


3 ozs.  flour. 

3 ozs.  cornflour. 


J teaspoonful  baking 
powder. 

Essence  of  vanilla. 


Beat  the  butter  to  a cream,  add  the  sugar,  and  then 
the  flour  and  other  ingredients.  Drop  in  small  pieces  on 
a tin,  and  bake  in  a quick  oven. 


< * 


LEMON  BISCUITS— 325. 


1|  lbs.  flour. 

| lb.  sifted  sugar. 

6 ozs.  fresh  butter. 
4 eggs. 


1 oz.  lemon  peel. 

2 dessertspoonfuls  lemon 
juice. 
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Rub  the  butter  in  the  flour,  and  add  the  sugar.  Well 
whisk  the  eggs,  add  the  lemon  juice,  and  mix  with  the 
other  ingredients.  Cut  with  a biscuit  cutter,  and  bake  a 
delicate  brown. 


OATMEAL  BISCUITS— 326. 

7 ozs.  flour.  3 ozs.  sugar. 

3 ozs.  oatmeal.  J teaspoonful  carbonate 

3 ozs.  butter  (or  clarified  of  soda, 

dripping).  1 egg. 

Mix  the  flour,  oatmeal,  sugar,  and  soda  together.  Melt 

the  butter,  stir  it  while  warm.  Beat  the  egg  in  a quarter 
of  a teacupful  of  cold  water,  then  add  it  to  the  rest,  mix 
well,  roll  out  very  thin,  and  cut  into  biscuit  shape.  Bake 
in  a moderate  oven. 

RICE  BISCUITS— 327. 

\ lb.  butter.  Yolk  of  1 egg. 

J lb.  fine  sugar.  4 drops  of  lemon 

6 ozs.  rice  flour.  essence. 

2 ozs.  sifted  flour. 

Cream  the  butter,  then  add  the  sugar  and  the  well- 
beaten  egg.  Mix  well.  When  quite  smooth,  add  the 
flour  and  rice  flour,  and  knead  well  with  the  hand.  Then 
roll  out  about  a quarter  of  an  inch  thick,  cut  into  rounds, 
and  bake  in  the  top  of  the  oven. 

SPLENDID  BISCUITS— 328. 

1 lb.  flour.  3 eggs. 

2 lb.  butter.  1 teaspoonful  baking 

| lb.  sugar.  powder. 

Rub  the  butter  into  the  flour,  then  add  the  sugar  and 
baking  powder;  lastly,  the  eggs,  which  will  make  the 
mixture  into  a stiff  paste.  Roll  out,  and  cut  into  fancy 
shapes.  Bake  in  a moderate  oven. 
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BROWN  BREAD-329. 

1J  lbs.  brown  flour.  2 ozs.  yeast. 

1 lb.  white  flour.  Salt. 

2 tablespoonfuls  treacle.  A little  milk. 

2 ozs.  lard. 

Pour  lukewarm  water  on  to  the  yeast  (half-cupful) , add 
a little  sugar,  and  allow  it  to  stand  for  a few  minutes. 
Rub  the  lard  into  the  flour ; make  a hole  in  the  centre, 
and  pour  in  the  yeast.  Warm  the  milk  and  treacle 
together,  add  to  the  flour  and  yeast,  and  knead  into  a light 
dough.  Allow  to  rise  for  20  minutes.  Place  in  well- 
greased  tins,  and  allow  to  rise  for  about  ten  minutes 
longer,  then  bake  in  a slow  oven. 

CHERRY  CAKE-330. 

4 ozs.  flour.  3 yolks  of  eggs. 

3 ozs.  sugar.  1 teaspoonful  baking 

3 ozs.  butter.  powder. 

4 ozs.  glace  cherries. 

Beat  the  butter  to  a cream  with  the  sugar ; then 
gradually  add  the  well-beaten  yolks  of  eggs,  the  flour,  and 
cherries,  previously  cut  in  half  and  dried  in  flour ; then 
the  baking  powder.  Bake  in  a moderate  oven  about 
three-quarters  of  an  hour. 

CHOCOLATE  CAKE  (OR  PUDDING)-331. 

4  ozs.  butter.  3 ozs.  flour. 

4 ozs.  sugar.  3 eggs. 

4 ozs.  grated  chocolate.  A little  vanilla. 

Beat  the  butter  to  a cream,  add  the  sugar,  and  beat 
again.  Add  the  chocolate  and  eggs,  beating  them  one  at 
a time.  Now  stir  in  the  flour,  and,  lastly,  add  the  vanilla. 
Beat  all  well  together.  Bake  in  a moderate  oven  for  one 
hour.  The  same  mixture,  put  into  a mould  and  steamed 
for  two  hours,  makes  a good  pudding. 
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CHOCOLATE  TARTLETS— 332. 


4  eggs. 

2 ozs.  chocolate  menier. 
1 tablespoonful  corn- 
flour. 

3 tablespoonfuls  milk. 

1  small  piece  of 

cinnamon. 


Lemon  juice. 

4  tablespoonfuls  castor 
sugar. 

2  teaspoonfuls  vanilla. 
1 saltspoonful  salt. 

1 teaspoonful  melted 
butter. 


Dissolve  the  chocolate  in  the  milk,  and  the  cornflour 
in  water.  Boil  the  chocolate  in  the  milk,  add  the  corn- 
flour, stir  well  until  it  thickens.  Leave  it  to  cool.  Beat 
up  four  yolks  and  two  whites  of  eggs  with  the  sugar.  Stir 
them  with  the  cold  chocolate,  the  vanilla,  cinnamon,  salt 
and  butter,  until  light.  Bake  in  open  shells  of  pastry. 
When  done,  cover  them  with  meringue  made  of  the  two 
whites  of  eggs,  whipped  to  a stiff  froth,  with  two  table- 
spoonfuls of  castor  sugar,  and  a teaspoonful  of  lemon  juice. 
Eat  when  cold. 


PLAIN  CHRISTMAS  CAKE  (without  Eggs)-333. 

6 lbs.  flour.  3J  lbs.  sugar. 

3  lbs.  currants.  2 nutmegs  (finely 

3 lbs.  sultanas.  grated). 

\ lb.  candied  peel.  25  teaspoonfuls  baking 

1J  lbs.  butter.  powder. 

1J  lbs.  lard.  3 pints  new  milk. 

Rub  the  butter  and  lard  into  the  flour.  Mix  the  fruit, 
and  then  add  the  baking  powder,  and  mix  all  well 
together.  Add  the  milk  to  as  much  of  the  mixture  as 
can  be  put  into  the  oven  at  one  time. 


COCOANUT  BUNS— 334. 


5 ozs.  butter. 

4  ozs.  castor  sugar. 

6 ozs.  flour. 

1 teaspoonful  baking 
powder. 


3 eggs. 

1 oz.  dessicated  cocoa 
nut. 

A little  cream. 
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Beat  the  butter  to  a cream,  add  the  sagar,  and  beat 
again.  Add  the  eggs,  well  beaten,  and  the  cocoanut; 
stir  in  the  flour  and  baking  powder,  and  add  the  cream. 
Put  in  small  tins,  and  bake  in  a moderate  oven.  When 
cold,  cover  them  with  a little  icing  and  cocoanut. 


COCOANUT  CAKE*-335. 

| lb.  flour.  3 eggs. 

4 lb.  butter.  i cupful  milk. 

2 lb.  castor  sugar.  A little  baking  powder. 

Beat  the  butter  and  sugar  to  a cream,  add  the  eggs 

(well  beaten),  ancl  whisk  all  together.  Gradually  stir  in 
the  flour.  Bake  in  papered  tins,  using  two  tins  the  same 
size.  When  cold,  brush  the  tops  of  the  cakes  with  white 
of  egg  and  sprinkle  thickly  with  cocoanut,  then,  place  one 
cake  on  top  of  the  other. 

• COFFEE  XAKE-336. 

6 or  7 sponge  cakes.  2 tablespoonfuls  strong 

5 lb.  bytter.  coffee. 

3 lb.  sugar.  Blanched  almonds. 

2 fresh  eggs.  Cream. 

Beat  the  butter  to  a cream,  add  the  sugar,  then  the 
# well-beaten  eggs,  and  by  degrees  the  coffee.  Put  on  one 
side  about  two  tablespoonfuls  of  this  mixture.  Line  a 
cake-tin  with  slices  of  sponge  cake,  put  in  a layer  of  the 
mixture,  then  a layer  of  sponge  cake,  until  the  tin  is  full, 
the  last  layer  being  of  sponge  cake.  Leave  overnight, 
then  turn  out  very  carefully,  and  spread  the  remains  of 
the  mixture  all  over  it,  sprinkle  with  blanched  burnt 
almonds,  and  cover  with  whipped  cream. 

THIN  BISCUIT  OH  CRACKLING-337. 

1 lb.  fine  flour.  Salt. 

3 ozs.  butter.  Water. 

Add  the  butter  to  the  flour,  with  a little  salt.  Moisten 
with  water,  leaving  it  as  dry  as  possible.  Boll  out 
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as  thin  as  a wafer,  the  size  of  the  pasteboard.  Prick 
it  very  thoroughly  all  over,  cut  into  any** sized  pieces  you 
like.  Bake  in  a moderate  oven. 

GENOESE  PASTRY-338. 

6 eggs.  2 ozs.  butter. 

6 ozs.  castor  sugar.  • 5 ozs.  flour  (sifted). 

Whip  the  eggs  and  sugar  together  in  a basin  placed  over 
a pan  of  hot  water,  until  the  eggs  come  to  a stiff  froth. 
Dissolve  the  butter,  and  add  it  alternately  with  the  flour 
to  the  eggs  and  sugar.  Pour  the  mixture  into  a well- 
greased  tin,  ten  inches  square,  and  bake  in  a moderate 
oven  from  20  to  30  minutes.  When  cold,  it  may  be  made 
into  various  cakes  by  different  icing. 


AMERICAN  GINGERBREAD-339. 


| breakfastcupful  butter. 
% breakfastcupful  golden 
syrup. 

1J  teaspoonfuls  ginger. 
1J  teaspoonfuls  mixed 
spice. 


1 teaspoonful  salt. 

1 tablespoonful  vinegar. 
1 cup  milk. 

1 level  teaspoonful  car- 
bonate of  soda. 

3 cupfuls  flour. 

Work  the 
spice, 
Bake  in  a 


Dissolve  the  carbonate  of  soda  in  the  milk, 
butter  to  a cream ; add  the  golden  syrup , ginger 
vinegar,  milk,  and  gradually  stir  in  the  flour, 
moderate  oven. 


GINGERBREAD-340. 

2 lbs.  flour.  J oz.  ginger. 

1 lb.  butter.  i oz.  soda. 

2 lbs.  golden  syrup.  2 eggs. 

Mix^  together  the  butter  and  treacle,  add  the  other 
ingredients,  and  mix  all  very  smooth  with  a cup  of  milk. 
Bake  in  a medium  oven. 
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HONEYCOMB  GINGERBREAD  (or  Brandy  Snap) — 341. 

i lb.  flour.  J oz.  grated  ginger. 

i lb.  brown  sugar.  Treacle. 

J lb.  butter  (melted). 

Mix  together  the  flour,  sugar,  butter,  and  ginger,  using 
as  much  treacle  as  will  make  the  paste  soft  enough  to 
spread  on  a baking  sheet  with  a knife.  Bake  in  a 
moderate  oven,  then  cut  in  squares,  and  lay  on  a rolling 

pin. 

GINGER  CAKE— 342. 


lij  lbs.  flour. 

\ lb.  butter. 

6 ozs.  sugar. 

10  ozs.  treacle. 

1|  teaspoonfuls  ginger. 

Mix  together  the  dry  ingredients,  warm  the  treacle,  and 
add  the  butter.  Mix  together  with  sufficient  milk  to 
make  the  mixture  rather  soft. 


J teaspoonful  allspice. 
3 teaspoonfuls  baking 
powder. 

Milk. 


PRESERVED  GINGER  CAKE-343. 


7 ozs.  golden  syrup. 
2 ozs.  brown  sugar. 
6 ozs.  flour. 

5 ozs.  butter. 

4 eggs. 


3 ozs.  finely  chopped 
candied  ginger. 

1-|  teaspoonfuls  ground 
ginger. 


Beat  the  butter  to  a cream,  add  the  sugar,  then  the 
treacle  (melted),  and  the  flour  very  gradually.  When 
well  mixed,  add  the  yolks  of  the  eggs,  one  by  one,  then  the 
stiffly  beaten  whites  of  eggs,  and,  lastly,  three  ounces  of 
candied  ginger.  Bake  in  rather  a flat  tin  in  a quick  oven 
for  one  and  a quarter  hours. 


Icing  for  the  Cake. 

1 lb.  icing  sugar.  2 ozs.  candied  ginger 

1 gill  water.  (finely  chopped). 

Mix  the  sugar  with  the  water;  heat,  and  spread  over 
the  cake.  Garnish  with  the  ginger. 
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GINGER  CAKES— 344. 

1 egg.  8 ozs.  treacle. 

8 ozs.  flour.  Small  pinch  of  ginger 

4 ozs.  butter.  and  baking  powder. 

2 ozs.  moist  sugar. 

Mix  the  sugar  with  the  flour.  Put  the  butter  and 
treacle  together  in  a saucepan  to  just  get  hot,  then  pour 
it  on  the  flour  and  mix  thoroughly,  adding  baking  powder 
and  egg  last.  Put  the  mixture  into  small  tins,  and  bake 
in  a moderate  oven  over  half  an  hour. 


GUARDS’  CLUB  CAKE-345. 


J lb.  moist  sugar. 
J lb.  butter. 

J lb.  currants. 

\ lb.  sultanas. 

4 eggs. 


1 lb.  flour. 

1 teaspoonful  bi-carbon- 
ate of  soda. 

1 teaspoonful  mixed 
spice. 


Beat  the  butter  to  a cream,  add  the  sugar,  then  the 
well-beaten  eggs;  then  the  flour  (gradually),  the  fruit, 
soda,  and  spice.  Bake  in  a moderate  oven. 

N.B. — If  preferred,  candied  peel  can  be  used  instead 
of  currants. 


HUNTING  NUTS— 346. 

6 ozs.  melted  butter.  \ oz.  grated  ginger. 

1 lb.  flour.  J lb.  treacle. 

1 lb.  raw  sugar. 

Mix  these  into  a stiff  paste,  make  into  small  balls,  and 
bake  in  a very  gentle  oven. 

KIMBERLEY  GENTLEMEN— 347. 

Bound  gingerbread  Glycerine. 

biscuits.  Pistachio  nuts. 

Cream. 

Take  two  round  gingerbread  biscuits,  whip  some  cream 
stiffly , add  a few  drops  of  glycerine  and  some  chopped 
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pistachio  nuts.  Place  a layer  of  this  between  the  biscuits 
to  make  a kind  of  sandwich. 


PLAIN  LUNCHEON  CAKE-348. 


2 lbs.  white  flour.  £ lb.  sugar. 

\ lb.  butter.  1 tablespoonful  baking 

J lb.  sultanas.  powder. 

J lb.  candied  peel. 

Rub  the  butter  into  the  flour,  add  the  other  ingredients, 
mix  with  a little  milk,  bake  in  a cake-tin  for  about  an 
hour  and  a half. 


NUT  CAKE-349. 


6 ozs.  flour. 

2 ozs.  butter. 

1 teaspoonful  baking 
powder. 


4 ozs.  sugar. 

1 (or  2)  eggs. 

1 teacupful  chopped- 
nuts. 


Beat  the  butter  to  a cream.  Add  the  sugar,  then  the 
flour,  alternately,  with  the  beaten  egg  (having  previously 
mixed  the  baking-powder  with  the  flour),  then  the 
blanched  and  chopped  nuts. 


Icing  for  Nut  Cake. 


4 tablespoonfuls  water.  Icing  sugar. 

1 teaspoonful  vanilla. 

Stir  in  icing  sugar  until  the  icing  is  thick  enough  to 
spread  on  the  cake.  Cover  the  cake  with  chopped 
nuts. 


ORANGE  CAKE  (1)— 350. 


2 ozs.  butter. 

4 ozs.  sugar. 

1 teaspoonful  baking 
powder. 

Cream  the  butter  and  sugar. 


1 teaspoonful  vanilla 
extract. 

1 egg. 

6 ozs.  flour. 

Add  alternately  the  egg 


(well-beaten)  and  the  sifted  flour,  to  which  the  baking 
powder  has  been  added.  Last  of  all,  add  the  vanilla 
extract.  Bake  about  15  minutes  in  a shallow  tin. 
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Icing  for  Orange  Cake. 

1 orange.  1 cupful  of  icing  sugar. 

Grate  rind  of  one  orange  into  a bowl,  add  four  table- 
spoonfuls of  the  juice.  Stir  in  enough  sugar  until  the 
icing  is  the  right  thickness  to  spread  over  the  cake. 


ORANGE  CAKE  (2)— 351. 


2 eggs. 

Weights  of  2 eggs  in 
butter. 

Weight  of  2 eggs  in 
sugar. 

Juice  of  \ orange. 


Weight  of  2 eggs  in 
flour. 

1 teaspoonful  baking 
powder. 

Grated  rind  of  1 orange. 


Beat  the  butter  to  a cream,  add  the  sugar,  then 
(gradually)  the  well-beaten  eggs,  the  flour,  baking  powder, 
rind  and  juice.  Bake  one  hour  in  a moderate  oven. 


PARKIN-352. 


4 lbs.  medium  oatmeal. 
4 lbs.  treacle. 

1 lb.  flour. 

1 lb.  white  sugar. 

£ oz.  ground  ginger. 


1 lb.  butter  or  lard 
(or  both). 

1 gill  of  milk  or  beer. 
Grated  rind  of  2 lemons. 
1£  teaspoonfuls  car- 
bonate of  soda. 


Mix  all  together  with  the  milk,  and  dissolve  the  soda  in 
it.  Make  up.  Butter  the  tins  well,  and  bake  in  a 
moderate  oven. 


YORKSHIRE  PARKIN-353. 

2 lbs.  fine  oatmeal.  \ lb.  brown  sugar. 

2 lbs.  treacle.  3 eggs. 

! lb.  butter  or  lard.  2 ozs.  ground  ginger. 

Put  the  butter  into  the  meal,  warm  the  treacle,  mix  all 
well  together;  add,  lastly,  one  teaspoonful  carbonate  of 
soda,  dissolved  in  a breakfastcupful  of  hot  water,  and  pour 
into  tins.  Bake  one  hour  in  a moderate  oven. 
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GERMAN  PASTRY-354. 


3 ozs.  flour. 

2 ozs.  butter. 


2 ozs.  sugar. 
Yolk  of  1 egg. 


Mix  all  together  with  the  hands  in  a bowl,  then  roll  out 
to  shape  required. 

N.B. — This  mixture  makes  a nice  biscuit. 


sultanas. 

Sieve  half  a pound  of  the  flour  into  a basin.  Put  the 
yeast  and  two  teaspoonfuls  of  castor  sugar  into  a basin, 
and  work  it  with  a wooden  spoon  until  liquid.  Pour  the 
lukewarm  milk  on  to  the  yeast,  and  mix  well.  Make  a 
hole  in  the  middle  of  the  flour,  and  strain  gradually  in 
the  milk  and  yeast,  mixing  it  smoothly  the  same  way. 
Cover  the  basin,  and  put  in  a warm  place  to  rise  for  an 
hour,  till  the  top  of  the  “ sponge  ” is  covered  with 
bubbles.  Rub  the  butter  into  the  rest  of  the  flour,  add 
the  currants,  chopped  peel,  and  the  sugar.  When  the 
“ sponge  ” has  sufficiently  risen,  beat  it  gradually  into 
the  dry  ingredients  with  the  hand,  then  add  the  two  well- 
beaten  eggs.  Beat  until  the  dough  can  be  pulled  out  of 
the  basin  without  sticking.  Cover  the  basin,  and  put  it  in 
a warm  place.  In  about  an  hour  and  a half  the  mixture 
will  have  risen  to  about  twice  its  first  bulk.  Grease  some 
flat  baking  tins.  Shape  the  mixture  into  round  balls, 
place  them  on  the  tins  a little  distance  apart.  Leave 
them  to  rise  in  a warm  place  another  20  minutes.  Bake 
in  a quick  oven  for  half  an  hour.  When  nearly  done, 
brush  with  milk  and  sugar  (prepared  by  boiling  one  table- 
spoonful of  castor  sugar  with  two  tablespoonfuls  of  milk). 
This  quantity  will  make  24  buns. 


PENNY  BUNS— 355. 


If  lbs.  flour. 

1 oz.  yeast. 

4 ozs.  butter. 

4 ozs.  currants  or 


2 ozs.  mixed  peel. 

4 ozs.  castor  sugar. 
2 eggs. 

pints  milk. 
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BEST  PLUM  CAKE-356. 


1^  lbs.  butter. 

1J  lbs.  flour. 

1J  lbs.  sugar. 

10  eggs. 

1 lb.  2 ozs.  flour. 
3 lbs.  currants. 


6 ozs.  ground  rice. 

J teaspoonful  mace  and 
ginger . 

2 teaspoonfuls  baking 
powder. 


Beat  the  butter  to  a cream,  mix  in  the  sugar ; then  add 
the  eggs,  one  by  one,  mixing  all  the  time ; then  the  flour, 
ground  rice,  mace,  ginger,  and  currants,  and,  lastly,  the 
baking  powder.  Mix  thoroughly  for  20  minutes,  and  add 
a little  almond  flavouring. 

N.B. — This  makes  two  good-sized  cakes. 


RAILWAY  PUDDING-357. 

1 teacupful  flour.  1 dessertspoonful  baking 

1 small  teacupful  sugar.  powder. 

2 eggs.  1 tablespoonful  milk. 

Pinch  of  salt. 

Mix  together  the  dry  ingredients  first,  then  add  the 
milk  and  eggs  (unbeaten).  Beat  all  well  together. 
Butter  a small  flat  tin,  pour  in  the  mixture,  and  bake  in  a 
quick  oven  until  brown.  When  cold,  split  open  and  put 
in  jam  between.  Cut  into  squares. 


MILK  ROLLS— 358. 

\ lb.  flour.  J teaspoonful  salt. 

J teaspoonful  baking  1 oz.  butter, 

powder.  A little  milk. 

Mix  the  flour,  baking  powder,  and  salt  together ; rub  in 

*the  butter,  and  mix  with  the  milk. 

N.B. — These  make  good  dinner  rolls. 


RUSSIAN  SANDWICH-359. 

4 eggs.  3 ozs.  butter. 

6 ozs.  castor  sugar.  1 teaspoonful  baking 

6 ozs.  flour.  powder. 
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Beat  the  eggs  well,  add  the  sugar,  and  well  whisk 
together ; then  stir  in  the  flour,  baking  powder,  and  butter 
(melted,  not  hot).  Take  two  sandwich  tins,  and  put  half 
the  mixture  in  one.  Colour  the  other  half  with  a little 
cochineal,  and  put  in  the  other  tin.  Bake  in  a,  moderate 
oven. 

Chocolate  Mixture. 

4 ozs.  grated  chocolate.  3 ozs.  butter. 

4 ozs.  icing  sugar. 

Melt  half  the  butter,  and  pour  it  on  to  the  grated 
chocolate.  Beat  the  other  half  to  a cream,  and  add  it  to 
the  mixture.  Add  the  sugar  gradually.  Put  half  the 
mixture  on  the  pink  sandwich,  lay  the  other  sandwich  on 
the  top,  and  cover  with  the  remainder  of  the  mixture. 


SAND  CAKE 

-360. 

3 eggs. 

Weight  of  3 eggs  in 

Weight  of  3 eggs  in 

potato  flour. 

sugar. 

1 teaspoonful  baking 

Weight  of  3 eggs  in 

powder. 

butter. 

A little  grated  lemon 

peel. 

Beat  the  butter  to  a cream ; add  the  sugar  and  then 
the  eggs,  beating  them  one  at  a time.  Mix  in  the  lemon 
peel,  and,  lastly,  the  flour.  Bake  in  a slow  oven. 

POTATO  SCONES— 361. 

Some  mashed  potatoes.  Salt. 

A little  milk.  A little  flour. 

Be-mash  the  potatoes  with  a little  hot  milk,  add  a pinch 
of  salt,  then  add  flour  enough  to  mould  the  mixture  into 
flat  cakes.  Toast  them  slowly  so  that  they  do  not  burn, 
and  serve  hot  with  butter. 
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SCOTCH  SHORTBREAD-362. 

| lb.  butter.  \ lb.  corn  flour. 

1 lb.  flour.  I lb.  sugar. 

Beat  the  butter  to  a thin  cream,  add  the  flour ; beat  all 
very  well  together.  Add  the  cornflour,  and,  lastly,  the 
sugar.  Bake  in  a slow  oven. 

SEED  CAKE-363. 

| lb.  butter.  3 eggs. 

6 ozs.  sugar.  g-  teacupful  warm  milk. 

2 cupfuls  flour.  2 teaspoonfuls  caraway 

1 teaspoonful  baking  seeds. 

powder. 

Beat  the  butter  and  sugar  to  a cream,  add  the  eggs 
(well  beaten),  and  then  the  milk;  lastly,  the  dry 
ingredients.  Mix  well  together,  and  bake  in  a hot  oven 
for  one  and  a half  hours. 

SEED  SPONGE  CAKE-364. 

12  ozs.  crushed  lump  1\  ozs.  flour. 

sugar.  J oz.  caraway  seeds. 

8 eggs. 

Put  the  sugar  into  a large  basin,  break  eight  eggs  into 
it.  With  a small  whisk,  whip  the  mixture  for  half  an 
hour  without  intermission.  Add  seven  and  a half  ounces 
of  flour  gradually ; stir  until  all  is  well  mixed.  Add  half 
an  ounce  of  caraway  seeds.  Bake  in  a moderate  oven. 
The  oven  door  must  not  be  opened  until  the  cake  is  nearly 
baked. 

SPONGE  CAKE-365. 

4 eggs.  Rather  less  than  half  a 

6 ozs.  flour.  gill  of  water. 

| lb.  loaf  sugar. 

Put  the  sugar  and  water  into  a pan,  and  let  them  come 
to  a boil.  Break  the  eggs  into  a bowl,  and  gradually  pour 
into  them  the  syrup,  whisking  all  the  time.  Whisk  for 


144 


20  minutes,  stir  in  the  flour,  and  pour  into  a buttered 
mould.  Bake  in  a moderate  oven  for  about  an  hour. 


SPONGE  SANDWICH-366. 

a lb.  sugar.  4 teaspoonfuls  baking 

1 lb.  butter.  powder. 

2 lb.  flour.  A little  milk. 

4 eggs. 

Beat  the  milk  to  a cream.  Beat  eggs  and  sugar 
together,  and  add  to  the  butter.  Mix  in  the  flour  and 
baking  powder,  and,  last  of  all,  a little  milk.  Mix  all 
well  together,  and  bake  in  a moderate  oven  for 
20  minutes. 

N.B. — Enough  for  two  nice-sized  cakes. 


ST.  GEORGE’S  HALL  CAKE-367. 


| lb.  flour. 

2 ozs.  butter. 
2 ozs.  lard, 
lb.  sugar. 


2 oz.  caraway  seeds. 

J teaspoonful  ginger. 

2 teaspoonfuls  baking 
powder. 

3 eggs. 

peel.  A little  milk. 

Bub  the  butter  and  lard  into  the  flour,  add  the  other 
dry  ingredients,  then  the  milk  and  beaten  yolks  of  eggs ; 
lastly,  the  whites,  beaten  to  a froth.  Bake  three  hours 
in  a moderate  oven. 


1 

2 

2 lb.  sultanas. 
2 ozs. 


STRAWBERRY  SHORT  CAKES-368. 

1 quart  flour.  Baking  powder. 

2 lb.  butter.  Salt. 

Strawberries . Cream . 

1J  teacupfuls  milk. 

Put  the  flour  and  baking  powder  into  a bowl ; sift  them 
together  twice  to  ensure  mixing.  Bub  the  butter  well  in 
until  it  is  like  meal.  Mix  well  with  the  milk  by  slow 
degrees  with  a knife.  Boll  out  the  paste  about  half  an 
inch  thick,  cut  into  round  cakes  three  inches  across,  and 
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bake.  Split  each  cake  while  hot,  butter  it,  and  allow  it 
to  become  cold.  Mash  and  sugar  some  strawberries; 
spread  them  between  the  layers  of  the  cakes.  Pile  one 
on  another;  mask  with  whipped  cream.  A small  amount 
of  whipped  cream  may  be  mixed  with  the  mashed  straw- 
berries. 


SUGAR  CRUST  FOR  TARTS-369. 

1 lb.  flour.  3 ozs.  crushed  lump 

3 ozs.  butter.  sugar. 

3 ozs.  lard.  Yolk  of  1 egg. 

Rub  the  butter  and  lard  into  the  flour,  then  add  the 
sugar  and  egg,  with  a pinch  of  salt.  Mix  very  stiffly,  with 
a little  milk.  Bake  in  a quick  oven. 

TEA  CAKES— 370. 

2 lbs.  flour.  \ tablespoonful  white 

2 eggs.  sugar. 

| lb.  butter.  2 tablespoonfuls  yeast. 

1 pint  new  milk. 

Melt  the  butter  in  a little  of  the  milk.  Beat  the  yolks 
and  whites  of  the  eggs  separately,  add  to  the  other 
ingredients,  and  mix  all  together.  Set  before  the  fire 
for  one  hour  to  rise ; then  place  the  mixture  in  tins, 
allowing  six  to  seven  ounces  for  each  cake.  Prick  them 
with  a fork,  and  let  them  stand  20  minutes  before  the 
fire.  Bake  in  a brisk  oven. 


AFTERNOON  TEA  CAKES-371. 


1 lb.  flour.  1 teaspoonful  salt. 

2 tablespoonfuls  Paisley  \ lb.  lard. 

flour.  1 breakfastcupful  new 

1 teaspoonful  sugar.  >-  milk. 

Mix  the  flour,  Paisley  flour,  sugar,  and  salt  together  in 
a basin.  Rub  the  lard  in.  Make  quickly  into  soft  dough 
with  milk.  Roll  out  at  once  about  half  an  inch  thick, 
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then  cut  into  rounds  with  a cutter.  Put  on  to  the  top 
shelf  of  a very  hot  oven,  previously  well  sprinkled  with 
flour.  Bake  about  ten  minutes.  They  should  rise  at 
once. 


WELSH  CHEESE  CAKES-372. 


Pastry. 

Raspberry  jam. 

1 egg. 

Weight  of  1 egg 
butter. 


Weight  of  1 egg  in 
sugar. 

Weight  of  1 egg  in 
in  flour. 

1 small  teaspoonful 
baking  powder. 

Line  some  patty  pans  with  pastry,  and  place  in  each  a 
small  teaspoonful  of  raspberry  jam.  Take  the  weight  of 
an  egg  in  butter,  sugar,  and  flour,  adding  last  of  all  a 
small  teaspoonful  of  baking  powder.  Add  the  beaten  egg, 
and  mix  well.  Place  a little  of  this  mixture  on  the  top 
of  each  tartlet,  and  bake. 
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Vegetarian  Dishes. 


ALMOND  SOUP-373. 


2 ozs.  almonds. 

1J  pints  new  milk. 
1 onion. 

1 bead  of  celery. 
Mace. 

J pint  cream. 


1 oz.  flour. 

1 oz.  butter. 
Pepper. 

Salt. 

Cayenne. 


Blancb  and  chop  the  almonds  small ; boil  them  gently 
one  hour  in  a pint  of  milk,  with  the  sliced  onion  and  white 
part  of  celery.  Take  out  the  onion  and  celery ; melt  the 
butter  in  a pan,  add  the  flour,  then  half  a pint  of  milk 
(gradually)  and  the  seasonings.  Stir  the  soup  on  the  fire 
until  it  has  boiled  a few  minutes,  add  the  cream,  and 
when  it  boils  serve  immediately. 


BUTTER  BEANS  AND  T0MAT0ES-374. 


| lb.  butter  beans. 

J lb.  tomatoes. 

1 small  slice  of  onion. 
J oz.  butter. 


3 tablespoonfuls  veget- 
able water. 

Salt. 

Pepper. 


Soak  the  beans  overnight.  Put  them  into  a saucepan 
of  cold  water,  add  a little  bit  of  butter,  and  boil  for  two 
hours.  Cut  some  of  the  tomatoes  into  quarters,  place 
them  on  a greased  tin,  cover  with  paper,  and  bake  in  the 
oven  until  hot.  Cut  up  the  rest  of  the  tomatoes ; put 
them  in  a pan,  with  the  onion,  butter,  and  liquid.  Cook 
till  tender,  pass  through  a strainer,  keep  hot.  Drain  the 
beans,  dry  a little,  add  the  tomatoes  and  seasoning,  and 
dish  up,  using  the  quarters  of  tomatoes  as  a garnish.  A 
circle  of  fried  potatoes  may  be  added  to  the  dish. 
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CABBAGE  “ALL’  NOVO ”-375. 


Cabbage.  Hard-boiled  egg. 

Butter.  Salt. 

Plour.  Pepper. 

Vinegar. 

Drain  a well-boiled  cabbage,  and  chop  it  up  very  finely. 
Put  into  a frying-pan  two  tablespoonfuls  of  butter  and 
one  of  flour  for  every  quart  of  chopped  cabbage.  When 
hot,  add  the  cabbage,  season  with  salt,  pepper,  and  one  or 
two  tablespoonfuls  of  vinegar,  and  stir  constantly  for  six 
or  eight  minutes.  Then  put  it  on  a dish,  smooth  the 
outside,  and  garnish  with  quarters  of  hard-boiled  egg. 


CABBAGE  AND  POTATO,  with  Cheese  Sauce— 376. 


6 ozs.  cold  cabbage. 

6 ozs.  mashed  potato. 
2 ozs.  boiled  onion. 


1 oz.  butter. 

Egg- 

Bread  crumbs. 


1  teaspoonful  chopped  Salt, 

parsley.  Pepper. 

Mix  the  vegetables  with  the  melted  butter  and 
seasoning.  Make  up  into  small  balls  or  rolls,  dip  in  egg 
and  bread  crumb,  fry  in  boiling  fat,  and  drain  well.  Serve 
with  cheese  sauce.  (See  Sauces.) 


SCALLOPED  CAULIFLOWER-377. 

1 cauliflower.  White  bread  crumbs. 

2 ozs.  butter.  Pepper. 

3 tablespoonfuls  cream.  Salt. 

1 egg. 

Boil  the  cauliflower;  butter  a fireproof  dish,  break  up 
the  cauliflower,  and  pack  it  into  the  dish.  Soak  the 
bread  crumbs  in  the  melted  butter  and  cream ; add  the 
seasoning  and  well-beaten  egg.  Cover  the  cauliflower 
with  this  mixture,  cover  the  dish,  and  bake  for  a few 
minutes.  Brown  the  top,  and  serve  very  hot. 


149 


FLAN  OF  CELERY-378. 

Celery.  4 eggs. 

1 tablespoonful  flour.  1 pint  milk. 

f oz.  butter.  Allspice. 

Clean  and  boil  three  or  four  heads  of  celery.  Then 
drain  well,  and  chop  them  up  very  finely.  Mix  one  table- 
spoonful of  flour  and  three-quarters  of  an  ounce  of  butter 
in  a saucepan,  and  add  the  celery  and  one  pint  of  milk. 
Reduce,  then  take  the  saucepan  off  the  fire,  and,  when 
cold,  add  the  yolks  of  four  eggs  and  some  allspice.  Put 
all  into  a shape,  and  cook  it  slowly  in  an  oven  for  half  an 
hour.  Turn  out,  and  serve  hot  with  white  sauce. 


EGGS  FRIED  IN  FORCEMEAT-379. 

Hard-boiled  eggs.  Forcemeat. 

Boil  the  eggs  five  minutes,  put  them  in  cold  water,  take 
off  the  shells.  Cover  the  eggs  with  forcemeat,  fry  a nice 
brown  in  boiling  fat.  Cut  them  in  two  lengthways. 
Serve  with  brown  sauce  and  currant  jelly. 


FAROLA  CHEESE-380. 

1 pint  milk.  J lb.  grated  cheese 

3 tablespoonfuls  (Parmesan) . 

Marshall’s  Farola.  Salt. 

Cayenne. 

Mix  the  Farola  with  a little  cold  milk.  Put  the  rest  of 
the  milk  into  a saucepan,  and  boil.  Stir  in  the  Farola 
gradually,  and  stir  until  it  boils.  Now  add  the  grated 
cheese,  a pinch  of  salt,  and  a little  cayenne.  Boil  all 
together,  stirring  all  the  time,  for  five  minutes,  and  then 
pour  into  a pie  dish.  Can  be  served  either  cold  or  hot. 


8 

3 

4 
1 
t 


ozs.  bread  crumbs, 
ozs.  butter, 
eggs.  . 

oz.  mixed  herbs, 
pint  cream. 


FORCEMEAT-381. 

1 


oz.  parsley. 
\ oz.  leeks. 
Pepper. 

Salt. 
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Rub  the  butter  into  the  bread  crumbs ; add  the  chopped 
parsley,  leeks,  herbs,  and  seasoning.  Mix  the  whole 
together,  with  the  well-beaten  eggs  and  the  cream. 
Form  into  balls ; fry  in  egg  and  bread  crumbs. 


GREEN  BEAN  SOUP-382. 


2 ozs.  butter. 
Pepper. 

Salt. 

Flour. 


1  quart  full-grown  green 
beans. 

1 large  handful  spinach. 

2 quarts  vegetable  broth. 

1 oz.  parsley. 

Boil  the  beans,  skin  them,  bruise  them  in  a bowl  until 
quite  smooth,  put  them  in  a saucepan  with  the  vegetable 
broth.  Dredge  a little  flour  into  the  butter;  add  it,  and 
the  seasoning.  Stir  on  the  fire  until  it  boils.  Boil  the 
parsley  and  spinach,  rub  through  a sieve.  Add  to  the 
soup  to  make  it  a good  colour. 


CURRIED  LENTILS— 383. 

£ lb.  lentils.  Milk. 

1 tablespoonful  flour.  Pepper. 

2 tablespoonfuls  curry  Salt, 

powder. 

Soak  the  lentils  all  night  in  milk  and  water.  Rub 
through  a fine  wire  sieve.  Mix  together  the  flour,  curry 
powder,  and  seasoning,  with  a little  milk.  Put  the 
lentils  in  a saucepan,  add  the  sauce,  stir  well  over  the  fire. 
Serve  as  hot  as  possible,  with  a border  of  rice. 

MARROWFAT  PEAS  with  Poached  Eggs-384. 

1 lb.  peas.  Pepper. 

3 ozs.  sweet  almonds.  Bi-carbonate  of  soda. 

1J  ozs.  butter.  Eggs. 

Salt. 

Soak  the  peas  all  night.  Put  the  peas  into  a saucepan, 
with  boiling  water,  salt,  and  a little  soda.  Boil  for  two 
hours,  drain,  pass  through  a fine  wire  sieve.  Make  the 
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butter  hot  in  a pan,  add  the  peas;  when  hot,  stir  in  the 
blanched  and  chopped  almonds  and  the  seasoning.  Dish 
on  a hot  dish.  Put  poached  eggs  on  the  top. 

MUSHROOMS  A LA  CREME— 385. 

£ lb.  mushrooms.  Pepper. 

1 tablespoonful  cream.  Salt. 

Yolk  of  1 egg.  Butter. 

Chop  the  mushrooms  very  finely,  and  fry  in  butter. 
Let  them  get  cold,  and  then  mix  with  the  yolk  of  one 
egg  and  cream.  Season,  and  place  in  small  moulds. 
Bake  until  brown.  A little  grated  cheese  sprinkled  over 
is  an  improvement. 

N.B. — Tomatoes,  kidneys,  shrimps,  and  prawns  are 
nice  done  in  this  way,  but  these,  with  the  exception  of 
the  kidneys,  would  not  need  to  be  fried  first. 

MUSHROOM  PIE-386. 

Mushrooms.  2 ozs.  butter. 

Potatoes.  Pepper. 

Short  pastry.  Salt. 

Peel  the  mushrooms  ; if  large,  cut  them  in  pieces.  Pare 
and  slice  the  potatoes,  and  add  an  equal  quantity  to  the 
mushrooms.  Put  them  in  a buttered  pie  dish,  with  the 
butter  and  a little  water.  Season  with  pepper  and  salt, 
cover  with  paste,  and  bake  it.  Stew  the  parings  and 
stalks  of  the  mushrooms;  strain,  and  pour  it  into  the  pie 
when  baked. 

N.B. — A similar  pie  may  be  made  of  cucumber  and 
onion. 

SAVOURY  POTATOES-387. 

6 cooked  potatoes.  Teaspoonful  chopped 

1 oz.  grated  cheese.  parsley. 

Pepper.  Salt. 

1 egg. 

Mash  the  potatoes  until  they  are  quite  smooth,  with  a 
fork.  Add  the  grated  cheese,  parsley,  and  seasoning. 
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Beat  the  white  of  egg  to  a stiff  froth,  and  add  it  to  the 
potatoes.  Flour  your  hands,  and  roll  the  mixture  into 
balls.  Brush  them  over  with  the  yolk.  Bake  in  a hot 
oven  till  brown. 


VEGETABLE  BROTH-388. 


Celery  seed. 

Herbs. 

Pepper. 

Salt. 


Turnips. 

Carrots. 

Onions. 

Mushrooms. 

Other  vegetables. 

Put  the  vegetables  into  a saucepan  to  half  fill  it.  Add 
the  seasonings.  Nearly  fill  the  pan  with  water ; boil  all 
together  until  the  vegetables  are  tender.  Strain  it,  and 
use  as  required  as  the  stock  for  vegetable  soups. 

VEGETABLE  CURRY-389. 


1 large  apple. 

2 onions. 

J cucumber. 

J lb.  rice. 

1 tablespoonful  cocoa- 
nut. 

\ teaspoonful  ground 
ginger. 

2 ozs.  butter. 


Vegetables  (French  beans, 
cauliflower,  peas,  &c.) 

1 teaspoonful  curry 
powder. 

1 small  teaspoonful 
curry  paste. 

1 teaspoonful  salt. 

^ pint  milk. 

Flour. 


Peel  the  apple  and  cucumber,  and  slice  the  onions  and 
apple  thinly.  Cut  the  cucumber  into  pieces  about  one 
and  a half  inches  long  and  one  inch  across.  Melt  the 
butter  in  a saucepan.  Dust  the  vegetables  with  flour. 
Now  place  the  onions  and  apple  in  the  butter,  and  cook 
for  20  minutes,  with  the  lid  on  the  saucepan;  then  add 
the  cucumber,  and  cook  15  minutes.  Add  the  grated 
eocoanut,  curry  powder,  curry  paste,  ground  ginger,  salt, 
and  milk.  Mix  the  vegetables  together  sufficient  to  fill  a 
large  breakfast  cup,  add  them  to  the  curry,  and  simmer 
half  an  hour.  Put  a border  of  boiled  rice  down  each  side 
of  a dish,  place  the  curried  vegetables  in  the  middle,  and 
serve  hot. 


Invalid  Cookery. 


BEEF  JUICE  FOR  INFANTS— 390. 

4 ozs.  lean  beef.  4 ozs.  cold  water. 

Cut  into  small  pieces  the  beef,  and  place  in  a jar  with 
the  water.  Let  the  wThole  stand  in  a cool  place  for  two 
and  a half  hours,  then  strain  the  mixture.  Give  the 
infant  one  part  of  the  juice  thus  obtained,  diluted  with 
two  parts  of  barley  water. 

BEEF  TEA  (1)— 391. 

1 lb.  shin  of  beef.  £ pint  water. 

Remove  all  the  fat  from  the  beef ; cut  up,  and  put  in  a 
jar;  add  the  water,  and  a very  little  salt.  Allow  it  to 
stand  for  at  least  an  hour.  Cover  the  jar  closely,  set  it 
in  a saucepan  with  boiling  water.  Allow  it  to  boil  for 
four  or  five  hours.  Strain  off  the  tea.  Remove  any  fat. 

BEEF  TEA  (2) — 392. 

£ lb.  beef.  £ pint  cold  water. 

Remove  all  fat  from  the  beef.  Scrape  the  top  of  the 
beef  with  a sharp  knife,  until  there  is  nothing  left  but 
shreds.  Cut  them  up,  put  all  into  cold  water,  add  a little 
salt.  Stand  for  half  an  hour.  Put  into  a small  sauce- 
pan, stir  till  it  boils,  simmer  quarter  of  an  hour.  Strain 
off  the  tea.  Remove  any  fat  writh  a piece  of  soft  paper, 
laid  gently  on  the  surface  of  the  tea  and  drawn  away. 
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BEEF  TEA  CUSTARD-393. 

i pint  beef  tea.  Pepper. 

1 egg.  Salt. 

Beat  the  egg  for  five  minutes;  add  the  beef  tea,  and  a 
very  little  pepper  and  salt.  Butter  a cup,  pour  the 
custard  into  it.  Cover  with  buttered  paper.  Place  the 
cup  in  a saucepan,  with  enough  water  to  come  half-way 
up  the  cup.  Steam  20  minutes.  The  water  must  be  at 
boiling  point,  but  not  actually  boiling,  or  the  custard  will 
be  less  digestible,  and  full  of  holes.  It  can  be  eaten  hot 
or  cold. 


RAW  BEEF  TEA-394. 

2 ozs.  gravy  beef.  2 tablespoonfuls  cold 

water. 

Shred  the  beef  as  for  No.  2.  Let  it  stand  in  the  water 
for  20  minutes.  Pour  off  the  liquid.  This  is  enough  to 
make  at  one  time.  Serve  it  in  a coloured  glass. 

CHICKEN  JELLY-395. 

1 chicken.  Pepper  and  salt  to  taste. 

Small  quantity  of  veal  Water. 

(if  required). 

Skin  the  chicken  carefully,  and  remove  every  particle 
of  fat.  Cut  it  in  pieces  not  too  large,  and  place  them  in 
an  earthenware  jar,  with  a closely-fitting  lid.  Just  cover 
with  cold  water,  and  add  salt  and  pepper  if  desired.  Place 
the  jar  in  a pan  of  boiling  water,  and  let  all  stew  gently 
for  12  hours.  The  chicken  broth  must  never  boil. 
Strain,  and  when  quite  cold  remove  the  grease.  It  can 
be  used  either  as  jelly  or  broth.  A little  veal  stewed  with 
the  chicken  makes  it  more  savoury,  but  the  chicken  alone 
is  more  easily  digested. 
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COUGH  MEDICINE— 396. 


2 sticks  liquorice 
(Solazzi  juice). 

1 quart  of  water. 

2 lbs.  brown  sugar  or 
golden  syrup. 

Twto  pennyworth  of  oil 
of  peppermint. 


Two  pennyworth  of  oil 
of  aniseed. 

Two  pennyworth  of 
laudanum. 

Two  pennyworth  of 
antimonial  wine. 

1 tablespoonful  essence 
of  peppermint. 

Dissolve  the  liquorice  in  the  water,  add  the  sugar  or 
golden  syrup,  and,  if  necessary,  an  extra  pint  of  water. 
When  all  is  melted,  pour  in  the  oil  of  peppermint,  oil  of 
aniseed,  laudanum,  and  antimonial  wine,  which  must  be 
previously  mixed  together.  Then  add  the  essence  of 
peppermint.  Bottle,  and  keep  in  a cool  place.  Take  a 
teaspoonful  when  the  cough  is  troublesome. 


COUGH  SYRUP-397. 

1 eggcupful  honey.  Juice  of  1 large  lemon. 

1 oz.  syrup  of  poppies. 

Mix  all  together  until  quite  smooth,  and  then  bottle. 
A teaspoonful  taken  on  waking  is  very  beneficial.  Take 
a teaspoonful  when  the  cough  is  troublesome. 


EGG  WINE-398. 

5 new-laid  eggs.  J lb.  sugar  candy. 

12  lemons.  1 pint  best  Jamaica 

5 tablespoonfuls  salad  rum. 

oil. 

Put  the  eggs  into  a clear  glass  jar  (that  you  may  see 
them) ; the  jar  must  have  a wide  enough  mouth  to  take 
the  eggs  without  cracking  them.  Cover  them  with  the 
juice  of  lemons.  Cork  tightly  till  the  egg  shells  are 
dissolved,  and  the  eggs  look  semi-transparent ; then  whisk 
well  and  strain.  Add  the  sugar  candy,  salad  oil,  and  rum. 
The  eggs  should  stand  in  the  juice  from  ten  to  twelve 
days.  A wineglassful  to  be  taken  each  morning  on  an 
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empty  stomach.  Half  the  quantity  may  be  made  every 
two  or  three  days. 


STEAMED  FISH-399. 

Small  white  fish.  \ 0z.  butter. 

Clean,  skin  and  fillet  the  fish  (sole  or  plaice).  Place  a 
plate  on  the  top  of  a saucepan  of  boiling  water.  Put  the 
butter  on  the  plate.  When  it  is  melted  put  the  fillets  on, 
cover  with  another  plate,  and  steam  for  20  minutes. 

RESTORATIVE  MEAT  JELLY-400. 


1 lb.  beef.  1 chicken. 

1 lb.  veal  or  mutton. 

Cut  all  the  meat  into  small  pieces,  and  put  into  a jar. 
Tie  bladder  over  the  jar,  set  it  into  a saucepan  of  water 
(the  water  being  on  a level  with  the  meat  in  the  jar). 
Boil  for  eight  hours,  adding  more  hot  water  when 
necessary.  When  done,  take  out  the  jar  and  pour  off  the 
liquid.  Skim  off  the  fat,  and  allow  to  go  cold.  To  be 
taken  as  a jelly — a dessertspoonful  for  a dose. 


INVALID  PASTRY-401. 


J lb.  flour. 

1 tablespoonful  ground 
rice. 

1 tablespoonful  sifted 
sugar. 


2 ozs.  butter. 

1 tablespoonful  milk. 
Yolk  of  1 egg. 

\ teaspoonful  baking 
powder. 


SWEETBREAD  FOR  AN  INVALID-402. 

1 calf’s  sweetbread.  Milk. 

A little  butter.  Water. 

Pepper.  Bread  crumbs. 

Salt. 

Place  the  sweetbread  in  boiling  water,  and  then  skin  it. 
Boil  in  milk  and  water  for  about  three-quarters  of  an 
hour.  When  quite  tender,  place  in  a small  pie  dish,  with 
a piece  of  butter,  a little  salt  and  pepper,  and  a few  grated 
bread  crumbs.  Cook  for  a quarter  of  an  hour  in  a hot 
oven. 


Jams,  Pickles,  and  Home- 
Made  Sweets. 


AMERICAN  FUDGE  <1)— 403. 

2  cups  sugar.  J cupful  milk. 

2 squares  chocolate.  Small  piece  butter. 

Mix  together.  Stir  constantly  over  the  fire. 

AMERICAN  FUDGE  (2)-404. 

3 cupfuls  sugar.  Butter  the  size  of  a 

1 cup  §rds  cream  and  Walnut. 

Jrd  water.  2 heaped  dessertspoon- 

Vanilla.  fuls  chocolate. 

Boil  until  almost  hard,  when  tried  in  cold  water. 
Remove  from  the  stove,  and  stir  in  one  cupful  of  chopped 
walnuts.  Continue  to  stir  until  nearly  too  stiff  to  pour 
out. 


APPLE  CHUTNEY-405. 


4  lbs.  apples.  1 tablespoonful  salt. 

2 lbs.  onions.  1 tablespoonful  cloves. 

2 ozs.  garlic.  1 tablespoonful  pepper- 

1 lb.  sultanas.  corns. 

1 lb.  sugar.  J gallon  vinegar. 

Peel  and  cut  up  the  apples  and  onions;  add  the  sugar, 
salt,  and  sultanas.  Tie  all  the  spice  and  garlic  in  a piece 
of  muslin,  with  a pinch  of  cayenne.  Boil  all  together  in 
half  a gallon  of  vinegar  for  two  hours. 
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APPLE  JELLY-406. 

Take  half  a stone  of  apples  (Kes wicks  are  preferable), 
and  wipe  with  a cloth.  Cover  them  with  water,  and  let 
them  boil  until  quite  soft.  Strain  through  a bag,  let  them 
drip  without  squeezing,  add  one  pound  lump  sugar  to 
each  pint  of  juice,  and  boil  until  it  stiffens. 


BLACKBERRY  JELLY-407. 

Any  quantity  of  black  and  red  blackberries. 

Cover  with  cold  water.  Boil  until  tender,  mash  with  a 
wooden  spoon,  strain  through  coarse  muslin.  To  every 
pound  of  fruit  add  one  pound  of  loaf  sugar.  Skim  well, 
boil  until  it  jellies.  It  should  be  bright  red. 

BUTTER  SCOTCH— 408. 

1 cupful  molasses  . \ cupful  butter. 

1 cupful  sugar. 

Boil  together,  and  pour  into  greased  shallow  tins. 


CHOCOLATE  CARAMELS-409. 

\ lb.  grated  chocolate.  1 lb.  brown  sugar. 

4 tablespoonfuls  butter.  \ tumbler  molasses. 

| tumbler  cream.  \ teaspoonful  vanilla. 

Stir  in  a saucepan  over  the  fire  until  thoroughly  mixed ; 
boil  without  much  stirring,  until  it  hardens  when  dropped 
into  ice  water.  Turn  into  greased  shallow  pans.  When 
nearly  cold,  grease  a sharp  knife  and  mark  into  squares, 
cutting  part  way  through.  When  cold,  break  apart. 

INDIAN  CHUTNEY-410. 


3 doz.  large  apples 
(chopped  finely). 

3 large  Spanish  onions. 

3 lbs.  very  brown  sugar. 
| lb.  salt. 


lb.  sultana  raisins, 
lb.  ground  ginger, 
oz.  cayenne  pepper, 
quarts  best  vinegar, 
lb.  mustard  seed. 


The  salt  and  sugar  to  be  dissolved  first  in  the  vinegar ; 
then  add  the  other  ingredients,  and  boil  till  tender. 
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TOMATO  CHUTNEY-411. 

1 lb.  tomatoes.  1 dessertspoonful 

3 lbs.  apples.  mustard. 

10  ozs.  stoned  raisins.  1 quart  vinegar. 

6 ozs.  demarara  sugar.  2 large  Spanish  onions. 

2 ozs.  salt.  A few  mixed  spices. 

Grate  the  onions,  and  put  into  a pan  with  the  raisins 
(finely  chopped),  and  sufficient  vinegar  to  cover  them. 
Let  them  simmer  for  ten  minutes.  Skin  the  tomatoes, 
grate  the  apples,  add  the  other  ingredients,  and  boil  gently 
for  three-quarters  of  an  hour.  Pour  into  a bowl,  cover  it, 
and  allow  it  to  stand  all  night. 

C0C0ANUT  CREAMS— 412. 

2 tablespoonfuls  dessi-  1 tablespoonful  fondant, 
cated  cocoanut. 

Work  the  fondant  and  cocoanut  together  with  a drop  of 
vanilla.  If  too  soft,  add  a little  powdered  sugar.  Flavour 
some  melted  fondant  with  vanilla,  and  dip  the  shaped 
balls  of  cocoanut  twice  into  it. 

COCOANUT  ICE-413. 

1 lb.  sugar.  4 to  6 tablespoonfuls 

f cupful  cold  water.  cocoanut. 

Cochineal. 

Put  the  sugar  and  water  in  an  enamelled  saucepan 
upon  the  fire.  Stir  till  they  boil.  Leave  severely  alone, 
and  allow  it  to  boil  for  eight  minutes.  Remove  from  the 
fire,  rapidly  stir  in  the  cocoanut.  Put  half  the  mixture 
on  a flat  ,tin.  Add  cochineal  to  the  remainder,  put  it 
quickly  on  the  top  of  the  first,  making  each  layer  as  flat 
as  possible. 

CREAM  CANDY-414. 

2 cupfuls  white  sugar.  1 tablespoonful  vanilla. 

i cupful  water.  2 tablespoonfuls  butter. 

1 tablespoonful  vinegar. 
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Boil  without  stirring  for  20  minutes.  Drop  a spoonful 
into  a cup  of  ice  water.  If  it  forms  a firm  ball,  it  is  done  ; 
if  it  hardens  too  quickly,  it  is  over  done.  Pour  into 
buttered  plates.  When  cool,  put  butter  on  your  hands, 
and  pull  the  candy  until  very  white.  Put  a dust  of  corn- 
flour on  the  bread  board.  Pull  the  candy  into  long 
strands ; cut  into  pieces  an  inch  long. 

FONDANT  (1) — 415. 

1 egg.  Vanilla. 

Water.  1 lb.  sugar. 

To  the  white  of  one  egg  add  an  equal  quantity  of  water. 
Stir  in  one  pound  of  powdered  sugar.  Flavour  with 
vanilla,  and  beat  until  quite  smooth  and  fine.  Mould  into 
small  balls,  and  drop  into  melted  chocolate  for  chocolate 
creams.  Place  the  small  balls  between  the  halves  of 
walnuts  for  walnut  creams.  Cover  with  blanched 
almonds,  mould  into  balls,  and  roll  in  granulated  sugar, 
for  almond  creams. 


FONDANT  (2)— 416. 

Take  a pint  of  sugar,  and  set  it  to  boil,  stirring  only  to 
mix.  When  it  has  boiled  about  ten  minutes  put  a fork 
into  it,  and  if  a long,  silk-like  hair  hangs  from  the  fork 
when  you  hold  it  in  the  air,  it  is  done.  Take  from  the 
fire,  and  set  to  cool.  It  must  not  be  stirred,  or  even 
shaken,  while  cooling.  When  almost  cool,  stir  until  it  is 
white  and  stiff.  Then  take  it  in  your  hands,  and  work  it 
like  dough.  This  foundation  cream  may  be  used  in  many 
ways. 

FRUIT-JUICE-417. 


3 lbs.  raspberries.  3 quarts  water. 

3 lbs.  strawberries.  5 ozs.  tartaric  acid. 

3 lbs.  red  currants.  Loaf  sugar. 

3 lbs.  cherries. 

Place  the  fruit  in  a jar.  Add  the  tartaric  acid  to  the 
water.  Pour  the  cold  water  over  the  fruit  in  the  jar. 
Let  it  remain  for  24  hours.  Strain,  without  bruising  the 
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fruit.  To  each  pint  of  juice  add  one  and  a half  pounds  of 
loaf  sugar.  Stir  frequently  till  dissolved.  Boil  it  when 
it  has  stood  four  days. 

TO  MAKE  JAM-418. 

Boil  the  fruit  alone  for  15  minutes ; add  sugar,  weight 
for  weight,  and  let  it  dissolve  thoroughly.  Then  place 
on  the  fire,  and  boil  for  15  minutes. 

MARMALADE  (1) — 419. 

4  doz.  oranges.  8 lbs.  sugar  to  every 

5  lbs.  peel  and  pulp. 

Boil  the  oranges  whole  for  one  and  a half  hours,  then 
strain.  Add  fresh  hot  water  sufficient  to  cover  them,  and 
boil  again  for  one  and  a half  hours.  Drain  them,  cut 
them  in  halves,  and  put  all  the  pulp  through  a fine  wire 
sieve.  Cut  the  peel  in  fine  slices.  Weigh  them,  and 
allow  eight  pounds  of  sugar  to  every  five  pounds  of  peel 
and  pulp.  Add  one  and  a half  pints  of  the  liquor  used  for 
boiling,  and  boil  the  whole  together  for  half  an  hour  after 
it  comes  to  a boil. 


MARMALADE  (2)-420. 

3 lbs.  bitter  oranges.  14  lbs.  sugar. 

3 lemons.  Water. 

Cut  the  pulp  and  skin  finely,  and  put  them  into  a bowl, 
with  nine  pints  of  water.  Put  the  pippins  in  a basin,  with 
one  pint  of  water.  Soak  for  24  hours,  and  then  strain 
the  pippins,  adding  the  water  from  them  to  the  soaked 
pulp  and  skin.  Boil  for  20  minutes.  Soak  again  for 
24  hours,  and  then  boil  with  the  sugar  for  20  minutes. 

MARMALADE  (3)-421. 

1 doz.  bitter  oranges.  Water. 

6  lemons.  Sugar. 

Slice  the  oranges  and  lemons  very  thinly,  only 
removing  the  pips.  To  each  pound  of  fruit  put  three 
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pints  of  cold  water.  Let  this  stand  24  hours,  then  boil 
until  quite  tender.  Let  it  stand  again  until  the  following 
day,  then  weigh  it,  and  add  one  pound  of  loaf  sugar  to 
one  pound  of  the  fruit.  Boil  all  until  the  syrup  jellies 
and  the  skin  is  transparent.  This  may  take  from  half  an 
hour  to  an  hour. 


NUT  CRACKLE— 422. 

Cover  the  bottom  of  a greased  shallow  pan  thickly  with 
mixed  nuts.  Put  one  pound  of  sugar  into  a saucepan  over 
the  fire,  and  stir  until  melted.  Pour  at  once  over  the 
nuts. 

PANOCHE— 423. 

4 cupfuls  brown  sugar.  Kernels  of  2 lbs.  of 

1 cupful  milk.  walnuts. 

Boil  the  sugar  and  milk  hard  for  10  minutes,  then  beat 
until  it  begins  to  cream.  Mix  in  the  nuts.  Pour  into 
buttered  tins. 

CANDIED  PEEL-424. 

4 oranges.  f lb.  sugar. 

Salt.  Water. 

Cut  the  oranges  in  half  and  scoop  out  the  insides, 
leaving  the  peel.  Put  the  halves  into  a bowl  of  water, 
with  a small  handful  of  salt,  and  leave  them  for  four 
days.  Make  a syrup  by  boiling  the  sugar  with  a pint  of 
water.  Put  in  the  peel,  and  stir  until  it  is  quite  clear 
and  the  sugar  has  all  candied.  Take  them  out,  and  dust 
over  with  powdered  sugar. 

PEPPERMINTS— 425. 

Two  ounces  water  to  one  pound  of  sugar. 

Bring  the  water  and  sugar  almost  to  a boil,  stirring 
constantly.  When  it  begins  to  bubble,  remove  from  the 
stove  and  allow  to  cool.  Add  oil  of  peppermint,  and  drop 
on  buttered  paper.  Keep  in  a warm  place  for  a few  hours 
to  dry. 
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APPLE  PICKLE-426. 


3 doz.  apples. 

| lb.  green  ginger. 

£ lb.  sultanas. 

2 ozs.  mustard  seed. 
6 shallots. 


3 Spanish  onions. 

1J  ozs.  birdseye  chillies. 
J lb.  salt. 

2 lbs.  brown  sugar. 

3 quarts  vinegar. 


Peel  and  core  the  apples,  and  cut  them  into  four  pieces. 
Pick  and  wash  the  mustard  seed.  Cut  the  Spanish 
onions  into  thin  slices.  Melt  the  salt  and  sugar  in  the 
vinegar,  and  add  the  other  ingredients.  Boil  the  whole 
until  the  apples  are  tender. 

N.B. — Use  the  green  ginger,  if  procurable,  if  not  the 
root  ginger  (bruised) ; but  preserved  ginger  is  best  of  all. 


Slice  the  tomatoes  and  onions,  place  in  a large  bowl, 
sprinkle  the  salt  over  them,  and  let  them  remain  12  hours 
or  longer.  Drain.  Take  one  quart  of  vinegar  and  one 
quart  of  water,  boil  the  vegetables  in  this  liquid  for 
15  minutes,  then  drain  them  in  a sieve.  Take  two  quarts 
of  vinegar,  one  stone  of  sugar,  and  the  spice.  Boil  slowly 
for  15  minutes.  Then  bottle,  and  it  is  ready  for  use. 


GREEN  TOMATO  PICKLE-427. 


9 lbs.  tomatoes. 

3 large  onions. 

1 small  teacupful  salt. 
3 quarts  vinegar. 

1 oz.  cinnamon. 

1 teaspoonful  cayenne. 
1 quart  water. 


14  lbs.  sugar. 
1 oz.  allspice. 
1 oz.  cloves. 

1  oz.  ginger. 


1 teaspoonful  mustard. 
(All  the  spices  to  be 
powdered.) 


INDIAN  PICKLE-428. 


1 gallon  vinegar. 

\ lb.  flour  mustard. 

2 ozs.  turmeric. 

3 ozs.  white  ginger 


\ oz.  black  pepper. 
J oz.  white  pepper 
\ oz.  long  pepper. 
2 drams  cayenne. 
4 ozs.  shallots. 


shred. 

1 oz.  cloves. 
£ oz.  mace. 


2 ozs.  garlic. 

3 ozs.  salt. 
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Steep  the  spice  in  vinegar  on  the  stove  for  two  or  three 
days.  The  mustard  and  turmeric  must  be  rubbed  smooth 
in  a little  cold  vinegar,  and  stirred  into  the  rest.  When 
as  nearly  boiling  as  possible,  mix  the  vegetables,  and  pour 
the  vinegar  over,  hot.  When  cool  it  will  be  ready  for  use. 


MARROW  PICKLE-429. 


2 marrows. 

Salt. 

1 quart  best  vinegar. 

1 oz.  powdered  ginger. 
Big  handful  of  shallots. 


\ lb.  loaf  sugar. 

J oz.  turmeric. 

A few  chillies  (fresh  or 
dried). 

J teaspoonful  cayenne. 


Cut  the  marrows  in  blocks,  and  salt  them.  Let  them 
stand  for  12  hours,  and  drain  well.  Put  them  into  the 
remainder  of  the  ingredients,  and  boil  for  five  or  ten 
minutes.  When  cold,  the  pickle  is  ready  for  use. 

N.B. — A soft  kind  of  apple  may  be  substituted  for  the 
marrows. 


PICKLED  WALNUTS— 430. 


300  nuts. 

\ lb.  ground  ginger. 
\ lb.  pepper. 

2 ozs.  cloves. 

| lb.  sweet  pepper. 


J lb.  Jamaica  pepper. 
1 oz.  mace. 

Vinegar. 

3 lbs.  mustard  seeds. 


Boil  in  vinegar  the  ginger,  peppers,  cloves,  and  mace. 
Pour  it  on  to  the  nuts,  afterwards  adding  the  mustard 
seeds,  and  when  cold  place  in  jars  and  cork  them  tightly. 


PING-PONG  BONBONS— 431. 

Chop  some  raisins  and  an  equal  quantity  of  blanched 
nuts  very  finely.  Mix,  and  form  into  balls.  Dip  into 
chocolate  which  has  been  previously  melted  to  about  blood 
heat.  Dry  on  buttered  paper. 
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FRESH  RASPBERRIES— 432. 

Fresh  raspberries.  Equal  quantity  pounded 

loaf  sugar. 

Place  the  sugar  on  dishes  in  the  oven,  and  the  rasp- 
berries into  a preserving  pan.  Make  them  very  hot,  but 
do  not  boil.  Now  break  them  well  with  a spoon,  and 
place  them  in  a bowl,  adding  the  hot  sugar.  Stir  now 
and  then  until  cold.  Put  into  bottles,  and  cover  with 
bladder. 

N.B. — The  raspberries  preserve  their  colour  and  taste 
like  fresh  fruit.  They  will  keep  for  any  length  of  time. 

RASPBERRY  VINEGAR-433. 

3 quarts  raspberries.  1 quart  vinegar. 

Let  this  stand  for  24  hours,  strain,  add  one  pound  of 
sugar  to  each  pint  of  juice.  Place  the  jar  in  a saucepan  of 
boiling  water,  and  boil  the  liquid  for  an  hour  after  the 
water  boils.  Bottle. 

RUSSIAN  TOFFEE-434. 

Sixpenny  tin  Swiss  1 lb.  moist  sugar, 

milk.  \ lb.  butter. 

Melt  the  butter  and  sugar  with  two  or  three  table- 
spoonfuls of  water.  Add  the  milk,  and  boil  till  stiff  for 
about  25  minutes,  stirring  all  the  time.  Pour  into  a 
buttered  tin,  and  cut  with  a knife  before  cold. 

TO  PRESERVE  SIBERIAN  CRABS-435. 

When  the  crab-apples  are  ripe,  take  off  the  stalks. 
Prick  them,  and  put  into  a jar.  Pour  boiling  water  over 
them,  and  cover  until  the  next  day.  Pick  out  any  that 
are  shrivelled.  To  each  pint  of  water  in  which  they  were 
scalded  put  half  a pound  of  loaf  sugar.  Boil,  and  skim 
the  liquid.  Pour  it  upon  the  crabs,  and  let  them  remain 
three  days.  Take  them  from  the  syrup,  add  more  sugar 
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to  it,  boil  it,  and  when  cold  put  in  the  crabs.  Set  them 
on  a moderate  fire,  and  boil  them  two  or  three  times  until 
they  look  clear,  and  the  syrup  becomes  thick. 

TURKISH  DELIGHT-436. 

1 oz.  gelatine.  1 small  bottle  essence  of 

2 lbs.  loaf  sugar.  lemon. 

Cochineal  to  colour. 

Dissolve  the  gelatine  in  one  pint  of  wrarm  water.  Add 
two  pounds  loaf  sugar.  Boil  ten  minutes,  stand  five 
minutes.  Add  one  small  bottle  of  essence  of  lemon,  and 
a few  drops  of  cochineal,  if  pink  colour  is  liked.  Four  on 
buttered  plate.  When  cold  and  stiff,  cut  into  squares  and 
roll  in  icing  sugar. 

PRESERVED  VEGETABLE  MARROW-437. 

Vegetable  marrows.  Lemons. 

Sugar.  Ginger. 

Water.  Cayenne  pods. 

Peel  and  quarter  the  marrows,  carefully  removing  the 
pulp  and  seeds.  Slice  them  as  thinly  as  possible,  length- 
wise of  the  marrows.  Place  in  cold  water,  letting  it  stand 
two  days.  Change  the  water  twice  each  day,  then  drain 
it  away.  Make  a syrup  by  adding  one  pound  of  sugar  to 
every  half -pint  of  water,  and  pour  it  boiling  on  to  the 
marrow.  Let  it  stand  a week,  and  at  the  end  of  that  time 
boil  it,  adding  a few  pieces  of  ginger  to  every  pound  of 
marrow.  Add  the  rinds  of  two  lemons,  cut  very  finely; 
also  the  juice,  and  about  20  cayenne  pods.  Boil  all 
together  until  the  fruit  is  transparent. 


Miscellaneous. 


ASPIC  JELLY — 438. 


Stock  as  for  clear  soup.  2 tablespoonfuls  tarra- 
(See  Soups.)  gon  vinegar. 

1J  ozs.  gelatine  (leaf).  Salt. 

Whites  of  3 eggs.  Pepper. 

To  a quart  of  the  stock,  add  salt  and  pepper,  and  one 
and  a half  ounces  of  gelatine.  Stir  over  the  fire  until  the 
gelatine  is  melted.  Whisk  the  whites  of  three  eggs  to  a 
stiff  froth,  and  whisk  into  the  jelly  with  two  tablespoon- 
fuls of  tarragon  vinegar.  Bring  to  a boil,  and  boil  for 
five  minutes.  Let  it  stand  a few  minutes,  then  strain 
through  a clean  towel,  well  rinsed  in  hot  water. 

N.B. — When  the  jelly  boils  so  as  to  spill  over  the  sauce- 
pan, plunge  in  an  iron  spoon  which  has  previously  been 
in  cold  water. 


BAKING  POWDER-439. 

Equal  bulks  of  rice  flour  Bi-carbonate  of  soda, 
or  cornflour.  Tartaric  acid. 

Have  all  very  dry.  Boll  together  with  a rolling-pin  on 
paper;  pass  through  a fine  sieve  to  remove  all  lumps. 
Keep  airtight. 


BARLEY  WATER-440. 

2 ozs.  pearl  barley.  Juice  and  rind  of 

4 lumps  loaf  sugar.  1 lemon. 

Water. 

Wash  the  barley  thoroughly  in  boiling  water.  Put  the 
barley,  sugar,  finely-cut  rind  and  juice  of  the  lemon  into 
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a jug.  Pour  over  it  one  pint  of  boiling  water.  Cover  the 
jug.  Allow  it  to  stand  in  a warm  place  for  two  hours. 

BITES  OF  HARVEST  BUGS-441. 

To  prevent  the  bites  of  harvest  bugs,  or  to  allay  the 
irritation  afterwards,  use  a saturated  solution  of  alum,  to 
which  has  been  added  one-fourth  part  of  aromatic  vinegar 
and  one-fifth  part  of  glycerine.  Shake  the  bottle  before 
using. 


BLACK  INK  STAINS  ON  LINEN-442. 

Cover  the  ink  spots  as  soon  as  possible  with  red  ink, 
before  the  linen  is  washed,  after  which  all  traces  of  the 
ink  will  disappear. 

BOSTON  CREAM:  A SUMMER  DRINK-443. 

3 quarts  water.  Whites  of  2 eggs. 

lbs.  white  sugar.  1J  teaspoonfuls  lemon 

2 ozs.  tartaric  acid.  essence. 

Boil  the  water,  and  allow  it  to  get  cold.  Beat  the 
whites  of  the  eggs  stiffly,  and  stir  them,  with  the  other 
ingredients,  into  the  water.  Mix  well,  and  put  in  a 
bottle  for  use.  When  using,  put  into  a tumbler  half  a 
teaspoonful  of  carbonate  of  soda,  half-fill  the  tumbler  with 
water,  and  mix  well.  Pour  in  a wineglassful  of  the 
cream,  and  a froth  will  rise  to  the  top.  This  makes  a 
drink  like  lemonade. 

BOTTLED  FRUIT-444. 

To  every  pound  of  fruit  allow  quarter-pound  of  sugar. 
Put  the  fruit  and  sugar  into  bottles,  and  tie  them  down 
with  bladder.  Put  the  bottles  in  a pan  of  cold  water, 
allowing  the  necks  of  the  bottles  to  be  above  the  water, 
and  boil  for  40  minutes.  Care  should  be  taken  to  prevent 
the  boiling  water  from  touching  the  bladder.  When 
bottling  stone  fruit,  allow  to  boil  for  one  hour. 
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BROWNING-445. 

J lb.  demarara  sugar.  \ pint  boiling  water. 

Put  the  sugar  into  an  old  saucepan.  Stir  it  over  the 
fire  until  it  is  a very  dark  brown.  Add  nearly  quarter-pint 
boiling  water.  Let  it  cool  in  the  pan,  stir  it  now  and 
then.  Bottle  it. 


BURNS-446. 

Bathe  with  equal  parts  of  linseed  oil  and  lime  water. 

CHESTNUT  STUFFING  for  Boiled  Turkey-447. 

1 lb.  chestnuts.  Lemon  peel. 

3 ozs.  boiled  bacon.  Pepper. 

1 oz.  butter.  Salt. 

White  stock. 

Cut  the  ends  from  the  chestnuts,  and  roast  them  in  the 
oven  for  a quarter  of  an  hour.  Peel  off  both  outer  and 
inner  skins,  and  put  the  chestnuts  in  a saucepan  with  the 
butter,  and  enough  white  stock  to  cover  them.  Place  the 
lid  on  the  saucepan  tightly,  and  cook  gently  for  about  an 
hour  until  quite  tender,  and  the  moisture  is  absorbed. 
Rub  them  through  a hair  sieve,  place  in  a basin,  and 
season.  Add  the  boiled  bacon,  finely  minced,  and  a very 
little  grated  lemon  rind.  Mix  well  together,  and,  if 
required,  add  a little  stock. 

CORNFLOUR  AS  STARCH-448. 

Use  cornflour  instead  of  starch  for  laces,  as  it  makes 
them  firm  and  clear. 


CURRANTS— 449. 

Currants  are  very  dirty.  Wash  them  in  four  waters, 
rub  them  in  a clean  coarse  cloth.  Put  them  on  large  old 
dishes,  or  thick  brown  paper,  pick  out  the  stalks  and 
stones.  Dry  them  on  the  oven  top.  Sprinkle  a little 
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flour  into  them.  Keep  in  jars.  Undried  or  hot  currants 
make  flour  heavy,  and  damp  ones  sink  to  the  bottom  of 
the  cakes. 


DATES,  WITH  CREAM  CHEESE— 450. 

Box  of  Tunis  dates.  Cream  cheese. 

Cut  one  side  of  the  dates.  Remove  the  stone.  Make 
little  rolls  of  the  cream  cheese.  Press  into  the  centre  of 
the  dates.  Make  the  edges  neat,  showing  the  cream 
cheese  through  the  opening.  Serve  for  dessert. 

TO  CLEAN  DECANTERS— 451. 

Put  dry  rice  in  the  decanter,  with  vinegar,  and  leave  it 
to  stand ; then  shake  well,  and  stains  will  be  removed. 

WATERPROOF  DUBBING  FOR  BOOTS-452. 

li|  pints  boiled  linseed  6 ozs.  beeswTax. 
oil.  4 ozs.  resin. 

8 ozs.  mutton  suet. 

Melt  over  a slow  fire,  stir  well.  Rub  well  in  while 
warm,  before  the  fire. 

TO  PRESERVE  FILBERTS-453. 

Buy  the  filberts  as  soon  as  they  are  in  the  market.  Put 
them  into  a biscuit  tin,  shut  the  lid,  and  keep  the  tin  in 
a dark  place,  such  as  a wine  cellar.  If  no  such  place  is 
available,  wrap  the  box  up  in  strong  brown  paper,  and 
keep  it  where  it  is  cold.  Nuts  can  be  preserved  for  three 
or  four  years  in  this  way. 

FORCEMEAT  BALLS-454. 

1 breakfastcupful  bread  Grated  rind  of  half  a 

crumbs.  lemon. 

2 ozs.  suet.  Pepper. 

2 eggs.  Salt. 

Chopped  parsley. 
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Mix  the  fine  white  crumbs,  finely-chopped  suet,  parsley, 
lemon,  and  seasoning  together,  and  bind  with  one  slightly- 
beaten  egg.  (A  little  chopped  cooked  ham,  yolk  of  hard- 
boiled  egg,  or  curry  powder  can  be  added,  if  desired.) 
Brush  the  balls  over  with  the  other  egg.  Toss  in  crumbs, 
bake  in  a hot  oven  or  fry  in  boiling  fat. 

FURNITURE  POLISH  (l)-455. 

1J  ozs.  beeswax.  J pint  turpentine. 

J oz.  white  wax.  \ pint  cold  boiled  water. 

J oz.  Castile  soap. 

Shred  the  beeswax,  white  wax,  and  Castile  soap  very 
finely,  and  put  into  a bottle,  pouring  half -pint  turpentine 
over  it.  Leave  it  for  24  hours,  then  pour  in  the  cold 
boiled  water.  It  becomes  a solid  white  cream. 

FURNITURE  POLISH  (2)— 456. 

1 lb.  alkali  root.  1 lb.  beeswax  (shredded 

3 pints  turpentine.  finely). 

Mix  all  together,  and  allow  to  stay  in  a cool  oven  until 
the  wax  is  quite  dissolved,  then  strain  and  bottle.  The 
liquid  should  be  of  the  consistency  of  cream,  and  of  a 
dark  claret  colour. 

FURNITURE  POLISH  (3) -457. 

1 pint  benzoline.  Three  pennyworth  of 

beeswax. 

Melt  the  beeswax,  mix  thoroughly  with  the  benzoline, 
and  put  into  a well-corked  bottle. 

TO  CLEAN  THE  INSIDE  OF  GAS  OVENS-458. 

Place  in  a jar  one-pennyworth  of  potash  (which  has  the 
appearance  of  brown  stone),  and  cover  it  with  cold  water. 
Let  it  stand  for  about  24  hours  until  dissolved.  Now 
paint  every  part  of  the  oven  inside,  and  leave  until  next 
day.  Wash  off  with  a mop.  The  potash  will  burn  the 
hands. 
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GINGER  BEER— 458a. 

2 lbs.  sugar.  J oz.  cream  of  tartar. 

2 lbs.  bruised  ginger.  2 gallons  boiling  water. 

Juice  and  rind  of  Yeast  about  the  size  of  a 

2 lemons.  walnut. 

Place  the  sugar,  lemons,  ginger,  and  cream  of  tartar  in 
a large  open  saucepan,  and  pour  over  them  the  boiling 
water.  Cover,  and  leave  until  nearly  cold.  Dissolve  the 
yeast  in  a little  of  the  mixture,  and  add  it,  stirring  all 
well  together.  Allow  to  stand  for  six  hours,  strain  well, 
and  bottle. 


GINGER  CORDIAL-459. 

2 lbs.  ripe  currants  1 lb,  loaf  sugar. 

(white,  red  or  black).  1 quart  whisky,  gin,  or 

Rinds  of  2 lemons.  bra-ndy. 

J oz.  grated  ginger. 

Strip  the  currants  from  their  stalks,  and  place  them  in 
a stone  jar  ; add  the  lemon  rind,  ginger,  and  spirit.  Cover 
the  jar  closely,  and  let  it  remain  thus  for  24  hours,  then 
strain  through  a hair  sieve  ; add  the  sugar,  and  leave  for 
12  hours,  stirring  at  intervals  to  thoroughly  dissolve  the 
sugar.  Bottle,  and  cork  well. 

N.B. — White  or  red  currants  are  preferable  to  black. 

TO  SERVE  GRAPE  FRUIT-460. 

Cut  the  fruit  in  halves,  across  the  core.  Remove  the 
pips.  With  a sharp  penknife  or  scissors,  cut  out  the 
tough  core,  and  cut  the  fruit  round,  just  within  the  peel. 
Then  cut  into  sections,  from  the  centre  to  the  peel.  Fill 
the  hole  left  in  the  centre  of  the  fruit  with  sugar  and  a 
little  white  wine,  and  cover  the  pulp  with  sugar.  Allow 
to  stand  for  several  hours,  and  serve  on  little  paper 
d’oyleys  on  cup-plates,  with  teaspoons. 
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TO  DRY  KERBS— 461. 

Gather  the  leaves  of  mint,  sage,  or  parsley  separately, 
and  lay  them  on  paper  in  a cool  oven  at  night,  when  they 
will  dry  gradually.  Now  chop  them  up  or  rub  them,  and 
bottle  them,  labelling  each  bottle  to  distinguish  them. 

TO  CURE  HICCOUGH-462. 

Take  half  a teaspoonful  of  vinegar. 

VIENNA  ICING  FOR  CAKES-463. 

3 ozs.  butter.  Carmine. 

4 ozs.  sieved  icing  sugar. 

Beat  the  butter  to  a cream ; add  the  sugar  gradually , 
beating  all  the  time.  When  all  the  sugar  is  added,  place 
half  in  one  side  of  a forcing  bag,  and  colour  the  other  half 
pink.  Now  place  this  on  the  opposite  side  of  the  bag, 
and  decorate  the  cake. 

N.B. — Strong  coffee  essence  may  be  used  instead  of 
colouring,  or  finely-grated  chocolate  may  be  mixed  with 
the  butter,  according  to  the  cake  required. 

LEMONADE— 463a. 

1 lemon.  J pint  boiling  water. 

Sugar  to  taste. 

Peel  the  lemon  finely,  taking  as  little  white  as  possible. 
Put  the  peel  in  a jug.  Boll  the  lemon  on  a board  with 
the  palm  of  the  hand  to  soften  it.  Cut  in  two,  and 
squeeze  the  juice  over  the  rind,  taking  care  not  to  let  the 
pips  fall  in.  Add  the  water,  sweeten  to  taste,  allow  to 
stand  till  cold.  Strain,  and  serve. 

LEMON  CHEESE- 464. 

\ lb.  loaf  sugar.  Bind  of  1 lemon. 

| lb.  butter.  Whites  of  2 eggs. 

4 lemons.  Water. 

6 eggs. 
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Put  the  water  (one  tablespoonful)  in  a saucepan ; add 
the  sugar,  butter,  juice  of  the  lemons,  and  the  rind  of  one 
(finely  chopped).  Boil  for  five  minutes,  and  then  add  the 
eggs,  well  beaten.  Stir  all  the  time  until  it  gets  quite 
thick.  When  cool,  pour  into  glass  jars  and  cover  like 
jam. 


RED  CURRANT  LIQUEUR-465. 

1 lb.  red  or  white  1 quart  whisky, 

currants.  . 1 lb.  lump  sugar. 

1 oz.  whole  ginger. 

Let  the  currants,  whisky,  and  ginger  (well  bruised) 
stand  for  48  hours.  Strain  through  a muslin  cloth,  and 
add  one  pound  of  the  sugar  (pounded)  to  every  pint  of 
liqueur.  Stir  occasionally  until  the  sugar  is  dissolved, 
which  will  be  about  12  hours.  Bottle,  and  cork  well. 

TO  CLEAN  MARBLE-466. 

1 lb.  soft  soap.  1 lb.  potash. 

1 pint  rain  water.  1 lb.  whitening. 

Mix  all  together,  and  dissolve  the  whole.  Put  on  the 
marble  with  a brush.  Let  it  remain  for  four  days. 
Clean  off  with  water. 

TO  BROIL  MEAT-467. 

Rub  the  meat  all  over  with  clarified  butter,  pepper,  and 
salt,  and  cook  over  a clear  fire  for  ten  minutes. 

N.B. — Care  must  be  taken  to  have  a clear  fire. 


MILK  AND  SAUCES— 468. 

When  boiling  milk  or  making  any  kind  of  sauce,  take 
off  the  stove  when  ready,  and  leave  in  the  saucepan  for 
about  a minute.  In  this  way  it  will  not  adhere  to  the 
bottom  of  the  saucepan. 
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BRANDI  ED  MORELLO  CHERRIES-469. 

Cherries.  Brandy. 

Pounded  sugar. 

Let  the  cherries  be  freshly  gathered,  ripe,  and  the 
finest  that  can  be  had.  Cut  off  half  the  length  of  the 
stalks,  and  drop  the  cherries  into  clean,  dry  quart  bottles, 
with  wide  necks.  Leave  in  each  sufficient  space  for  four 
ounces  of  pounded  sugar,  fill  them  up  with  brandy,  and 
cork  well. 


ORANGE  GIN-470. 

The  peel  (pared  very  2J  lbs.  loaf  sugar, 
thinly)  of  8 Seville  1 gallon  gin  (sweet  gin 
oranges  and  8 lemons.  is  best)  or  brandy. 

Put  the  above  in  a large  jar,  and  cover  tightly.  Stir 
the  mixture  well  up  from  the  bottom  of  the  jar  once  every 
day  for  nine  days.  Then  strain  it  carefully  through 
muslin,  bottle  it,  and  cork  well.  It  will  be  ready  for  use 
in  three  months,  but  improves  by  being  kept  longer.  It 
is  an  excellent  liqueur. 

TO  REMOVE  DRIED  PAINT-471. 

To  remove  dried  paint  off  glass,  rub  with  a copper  coin. 

PARSLEY  FOR  SAUCE-472. 

When  preparing  parsley  for  sauce,  instead  of  chopping 
it  in  the  usual  way,  take  the  stalks  firmly  in  the  left 
hand,  and  cut  the  leaves  with  a pair  of  scissors.  This 
makes  it  much  lighter. 

ADHESIVE  PASTE-473. 

3 tablespoonfuls  flour.  1 small  eggspoonful 
£ pint  cold  water.  powdered  resin. 

Rub  the  flour  and  resin  to  a cream,  with  a little  cold 
water ; add  half  a pint  of  cold  water.  Boil  well  for  five 
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minutes,  stirring  all  the  time.  Line  a basin  with  coarse 
muslin,  pour  the  paste  in,  and  lift  up  the  muslin.  Use 
the  paste  which  oozes  through  the  muslin,  which  will  be 
free  from  lumps. 

PASTE  FOR  POLISHING  KITCHEN  RANGE-474. 

2 ozs.  best  black  lead.  Yellow  soap. 

J pint  small  beer. 

Boil  the  black  lead  with  the  beer,  with  a piece  of  soap 
the  size  of  a nut.  When  this  is  melted,  dip  in  a painter’s 
brush,  and  wret  the  grate,  having  first  brushed  away  all 
soot  and  dust.  Then  take  a hard  polishing  brush,  and 
rub  till  of  a beautiful  brightness. 

FOR  SCORCHED  LINEN-475. 

Juice  of  1 onion.  1 oz.  fuller’s  earth. 

1 teacupful  vinegar.  A little  soap. 

Boil  all  together.  When  it  is  cold,  wash  the  linen 
with  it. 

TO  WASH  COLOURED  SILKS-476. 

To  keep  the  colour  in  silks  after  washing,  rinse  them  in 
a quart  of  water,  in  which  one  teaspoonful  of  Epsom 
salts  has  been  dissolved. 

SILVER  CREAM-477. 

1 tablespoonful  precipi-  1 tablespoonful  methy- 
tated  chalk.  lated  spirit. 

1 tablespoonful 
ammonia. 

. Put  the  ingredients  into  an  eight-ounce  bottle.  Fill 
the  bottle  with  cold  water,  and  shake  well  each  time  it  is 
used.  Keep  well  corked. 

SLOE  GIN-478. 

Sloes.  Gin. 

Sifted  sugar. 

Half-fill  an  ordinary  wine  bottle  with  sifted  sugar,  then 
fill  it  to  the  top  with  sloes.  Pour  in  as  much  gin  as  it  will 
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hold,  and  cork  tightly.  Shake  the  bottle  every  two  or 
three  days  for  about  sis  weeks,  and  then  pour  off  the 
liquid  into  fresh  bottles. 

TO  CUT  SOAP  QUICKLY— 479. 

Put  the  bars  of  soap  on  the  floor ; cut  with  the  sharp 
edge  of  a shovel  or  spade.  This  saves  much  hard  work. 

SPINACH  FOR  COLOURING— 480. 

Take  any  quantity  of  spinach ; pound  it  in  a mortar  to 
extract  the  juice,  squeeze  it  through  a thin  cloth.  Put  in 
a saucepan  over  a slow  fire,  and  when  just  ready  to  boil, 
take  off  and  strain  it.  A small  quantity  of  the  juice 
stirred  into  sauce  or  soup  will  give  a green  colour. 

TO  REMOVE  STAINS  FROM  ENAMEL  PANS-481. 

Dissolve  half  a teaspoonful  of  chloride  of  lime  in  tire 
pan  full  of  water,  and  boil  until  clean.  Now  boil  clean 
water  in  the  pan. 

TO  RIPEN  STILTON  CHEESE-482. 

Choose  a rich  cheese,  creamy  rather  than  crumbling. 
Put  it,  upon  a plate,  into  a biscuit  tin.  Cover  it 
completely  with  a thoroughly  wet  cloth,  which  must  be 
kept  wet.  Keep  the  lid  closed,  and  store  in  a larder  or 
cellar  (not  too  cold,  otherwise  it  will  ripen  with  a rather 
sour  flavour). 


TO  CLEAR  STOCK-483. 

2 quarts  stock.  i teacupful  cold  water. 

Whites  of  2 eggs.  Shell  of  1 egg. 

Beat  the  egg  shell  and  the  whites  of  egg  with  the  water, 
with  a fork.  Stir  briskly  into  the  stock.  Allow  it  to 
come  to  boiling  point,  without  disturbing.  Simmer  five 
minutes.  Strain  through  a linen  cloth  wrung  through 
very  hot  water. 


L 


178 


TO  CARAMEL  SUGAR-484. 

2 oz.  lump  sugar.  A little  cold  water. 

Put  these  into  a pan  over  the  fire,  and  cook  until  the 
mixture  becomes  a golden  brown. 

FOR  SUNBURN-485. 

2 ozs.  lemon  juice.  1 oz.  Jamaica  rum. 

1 oz.  toilet  vinegar.  1 oz.  rose  water. 

Mix  all  well,  and  rub  on  the  affected  parts. 

TANGERINA  LIQUEUR-486. 

24  Tangerine  oranges.  6 ozs.  whole  ginger 

5 bottles  of  gin.  (slightly  bruised). 

3 lbs.  sugar  candy. 

Strip  the  peel  very  thinly  from  the  oranges,  and  cover 
with  the  gin.  Add  the  other  ingredients,  and  allow  to 
stand  from  two  to  three  weeks.  Strain  off  into  bottles, 
and  colour  with  saffron.  It  should  be  stirred  each  day 
until  the  last. 

TIN  MOULDS— 487. 

Nothing  with  cochineal  in  it  should  be  put  into  a tin 
mould,  as  the  cochineal  draws  out  the  verdigris,  and  the 
food  becomes  poisonous.  Never  put  a chocolate  or  cocoa 
mixture  into  a tin  mould,  as  it  also  may  become  poisonous, 
and  do  not  empty  cocoa  out  of  the  paper  in  which  it  is 
packed  in  the  tin. 

TO  REMOVE  ACIDITY  FROM  TOMATOES-488. 

If  a good  pinch  of  bi-carbonate  of  soda  be  added  to 
tomatoes  being  cooked,  it  reduces  acidity. 

TO  WEIGH  TREACLE-489. 

Flour  the  scale  well ; pour  the  syrup  on  until  you  have 
the  amount  required.  The  treacle  will  slip  off  the  floured 
scale  quite  easily. 
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USES  OF  VINEGAR-490. 

Painful  corns  depart  from  the  feet  if  vinegar  and  bread 
poultices  are  applied  hot  at  night,  and  warts  disappear  if 
kept  wet  with  vinegar  till  they  go.  Hot  vinegar  takes 
away  paint  stains  and  vinegar  water  cleans  gilt  frames. 
Lamp  wicks  soaked  in  vinegar,  and  dried,  burn  clear  and 
do  not  smoke.  Vinegar  and  salt  remove  tea  stains  from 
china ; also  stains  from  decanters. 

WINTER  CORDIAL  FOR  SINGERS-491. 

Cupful  of  mutton  suet.  Cinnamon. 

1|  pints  new  milk. 

Chop  a cupful  of  mutton  suet  to  the  size  of  beans. 
Place  in  a basin,  and  cover  with  one  and  a half  pints  of 
new  milk.  Add  a sprig  of  cinnamon,  and  stewT  gently  in 
the  oven,  stirring  occasionally.  Strain  through  muslin, 
and  take  when  hot.  This  will  keep  for  days,  and  must 
be  re-heated  when  required. 
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Almond  and  Cherry  Cake  320 

Almond  Sauce  276 

Almond  Soup  373 

Amber  Jelly  217 

American  Fudge  (1)  403 

American  Fudge  (2)  404 

Anchovy  Biscuit  Savoury  249 

Anchovy  Eggs  52 

Anchovy  Savoury  250 

Apple  Charlotte  160 

Apple  Chutney  405 

Apple  Jelly  406 

Apple  Mould 218 

Apple  Sauce  277 

Apple  Souffle  219 

Apple  Sponge  Pudding  ...  161 

Apricot  Tart,  Open 220 

Asparagus  Salad  144 

Aspic  Jelly  438 

Bach  le  Vas  221 

Bakewell  Pudding  162 

Baking  Powder  439 

Banana  Cream  222 

Barley  Cream  223 

Barley  Water  440 

Baroness  Pudding  163 

Bearnaise  Sauce  278 

Bechamel  Sauce  279 

Beef  Fillet  53 

Beef  Juice  for  Infants  ....  390 

Beef  Roll  105 

Beef,  Stewed  Shin  of  106 

Beef  Tea  (1)  391 

Beef  Tea  (2)  392 

Beef  Tea  Custard  393 

Beef  Tea,  Raw  394 

Beetroot  Savoury  251 

Bermuda  Cake  321 

Biscuits,  Butter  322 

Biscuits,  Cinnamon 323 
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Biscuits,  Cornflour  324 

Biscuits,  Lemon  325 

Biscuits,  Oatmeal  326 

Biscuits,  Rice  327 

Biscuits,  Splendid  328 

Bites  of  Harvest  Bugs, 

To  Cure  441 

Blackberry  Jelly  407 

Black  Ink  Stains, 

To  Remove  442 

Bonito  Pudding  164 

Boston  Cream  443 

Bottled  Fruit  444 

Brandy  Butter  280 

Brandy  Butter,  with 

Almonds  281 

Brandy  Sauce  282 

Bretonne  Soup  1 

Bread  Sauce  283 

Browning  445 

Brown  Bread  329 

Brown  Pudding  165 

Brown  Mustard  Sauce  ....  284 

Brown  Sauce 285 

Burns  446 

Burnt  Cream  224 

Butter  Beans  and 

Tomatoes  374 

Butter,  Savoury  Green  ...  252 
Butterscotch  408 

Cabbage  au  Gratin  145 

Cabbage  al  Novo  375 

Cabbage  and  Potato,  with 

Cheese  Sauce 376 

Calf’s  Head,  Collared  107 

Canadian  Pudding  166 

Canapes  with  Puree  of 

Game  54 

Caper  Sauce  294 

Carrot  Pudding  167 
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Cassolettes  de  Pommes  de 


Terre  55 

Cauliflower,  Scalloped  377 

Celery,  Flan  of 378 

Celery  Salad  146 

Ceylon  Savoury  253 

Charlotte  Russe  225 

Chartreuse  of  French 

Plums  226 

Chasse  56 

Chasseur  Sauce  286 

Cheese  Fondu  254 

Cheese  Pudding  255 

Cheese  Ramekins 256 

Cheese  Sauce  287 

Cheese  Souffle,  Cold  257 

Cheese  Straws  258 

Cheese  Toast,  Devilled  ...  259 

Cherry  Cake  330 

Cherry  Sauce 288 

Chestnuts  a l’AHemande...  147 

Chestnut  Sauce  289 

Chestnut  Soup  2 

Chestnut  Stuffing  for 

Boiled  Turkey  447 

Chicken  in  Aspic  57 

Chicken  Cream  58 

Chicken,  Curried  125 

Chicken  Jelly  . 395 

Chicken  Livers,  Devilled...  260 

Chicken,  Ragout  of 59 

Chicken  Rissoles,  in  Paste  126 
Chicken,  Stewed  with  Rice  127 

Chicken,  Stuffed  128 

Chocolate  Cake  331 

Chocolate  Caramels  409 

Chocolate  Creams  

Chocolate  Pudding  168 

Chocolate  Sauce  290 

Chocolate  Souffle  169 

Chocolate  Tartlets  .; 332 

Chops,  Grilled  108 

Christmas  Cake,  Plain  ...  333 

Chutney,  Indian  410 

Chutney,  Tomato 411 

Claret  Jelly  227 

dear  Soup  3 

Cocoanut  Buns 334 

Cocoanut  Cake  335 

Cocoanut  Creams  412 

Cocoanut  Ice  413 


Cocoanut  Soup  4 

Coffee  Cake  336 

Coffee^  Cream  228 

Compote  of  Pigeons 60 

Cornflour  as  Starch  448 

Cornish  Pasty  109 

Cough  Medicine  396 

Cough  Syrup  397 

Crab,  Buttered  22 

Crab,  Devilled  23 

Crab  and  Tomato  Soup...  5 

Crackling  337 

Cieam  Candy  414 

Creme  de  Veau  61 

Croutes  a la  Grand  Hotel  261 
Cucumber,  Stuffed  and 

Braised  62 

Cucumber  Salad  148 

Cutlets  a la  Milanaise 63 

Currants  449 

Currant  Jelly  Sauce  291 

Danish  Pudding  170 

Dates,  with  Cream  Cheese  450 

Decanters,  To  Clean 451 

Dresden  Patties  64 

Dressing  for  Grouse  Salad  292 
Dubbing,  Waterproof, 

for  Boots  452 

Dumplings,  German  171 

Dutch  Sauce  293 

Eggs,  Convent  65 

Eggs,  Curried  66 

Egg  Cutlets  67 

Eggs  in  Forcemeat  379 

Eggs  au  Gratin  68 

Eggs  with  Mushrooms  — 69 

Eggs  with  Oyster  Sauce...  70 

Eggs  a la  Prosjject  71 

Eggs,  Puffed  72 

Eggs  a la  Rachel  73 

Egg  Sauce  294 

Eggs  in  Sauce  74 

Egg  Savoury  75 

Egg  Savoury,  Breakfast 

Dish  76 

Eggs,  Scrambled  77 

Eggs,  Swiss  78 

Eggs,  Tarragon 79 

Eli  Wine  398 

Eve’s  Pudding  172 
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Farola  Cheese  380 

Fig  Pudding  173 

Filberts,  To  Preserve  453 

Fish  Cakes  24 

Fish  Croquettes  25 

Fish  Fried  in  Batter  26 

Fish  Pudding  27 

Fish  Sauce  , 295 

Fish  Souffle  28 

Fish  Soup  6 

Fish,  Steamed  399 

Fluff  Sauce  297 

Foam  Pudding  174 

Fondant  (1)  415 

Fondant  (2)  416 

Forcemeat,  Vegetarian  ...  381 

Forcemeat  Balls  454 

Fowl,  To  Boil  and  Truss...  129 
Fowl  to  Re-cook  Half  ...  131 
Fowl,  with  Savoury 

Macaroni  130 

French  Cream  229 

French  Salad  149 

Fruit  Jelly  230 

Fruit  Juice  417 

Fruit  and  Vegetable  Salad  150 

Furniture  Polish  (1)  455 

Furniture  Polish  (2)  456 

Furniture  Polish  (3)  457 

Galantine  of  Sheep’s 

Tongues  110 

Galantine  of  Veal  Ill 

Game,  Potted  132 

Game  Souffle  133 

Gardener’s  Pudding  175 

Gas  Ovens,  To  Clean  the 

Inside  458 

Genoese  Pastry  338 

Genoese  Sauce  296 

Ginger  Beer  458a 

Gingerbread,  American  ...  339 

Gingerbread  340 

Gingerbread,  Honeycomb..  341 

Ginger  Cake  342 

Ginger  Cake,  of  Preserved 

Ginger  343 

Ginger  Cakes  344 

Ginger  Cordial  459 

Gooseberry  Pudding  176 

Grape  Fruit,  To  Serve  ...  460 


Green  Bean  Soup  382 

Green  Pea  Soup  7 

Ground  Rice  Pudding, 

Steamed  177 

Grouse  Salad  134 

Guards’  Club  Cake  345 

Guards’  Pudding  178 

Haddock,  Fillets  of 29 

Haddock,  Savoury  262 

Haddock,  Toast  263 

Ham  Mousse 80 

Ham  Savoury  264 

Halibut  Steaks,  with 

Sauce  30 

Hare,  Jugged  135 

Haricot  Bean  Salad 151 

Herbs,  To  Dry  461 

Herrings,  Pickled  31 

Hiccough,  To  Cure  462 

Horseradish  Sauce  298 

Hunting  Nuts  346 

Icing,  Vienna,  for  Cakes...  463 

Ilkley  Pudding  179 

Irish  Pudding  180 

Irish  Stew  112 

Irlandaise  Sauce  299 

Italian  Cream  231 

Jam,  To  Make  418 

Jam  Sauce 300 

Jubilee  Pudding  181 

Kedgeree  32 

Kidney  and  Bacon  113 

Kidney  Saute  81 

Kidney,  Stewed  with 

Spanish  Onions 82 

Kidney  au  Vin  83 

Kidney  Soup  9 

Kimberley  Gentlemen  347 

Kromeskies  84 

Lady  Clifton  Pudding  ....  182 

Lemonade  463a 

Lemon  Cheese  464 

Lemon  Pudding  183 

Lentils,  Curried  383 

Lentil  Soup  10 

Liqueur,  Red  Currant  ....  465 
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Liver,  Calf’s,  Stewed  114 

Llanberis  Pudding  184 

Lobster  Entree,  Cold  85 

Lobster  Curried,  with  Rice  86 

Lobster  Salad 33 

Love  Pudding  185 

Lucy  Pudding  186 

Luncheon  Cake,  Plain  ...  348 

Macaroni,  or  Spaghetti 

Cheese  265 

Macaroons  a la  Franqaise  232 
Maitre  d’Hotel  Butter  ...  301 

Marble,  To  Clean  466 

Margaret  Pudding  187 

Marguerite  Pudding  (1)...  188 
Marguerite  Pudding  (2)...  189 
Marie  Louise  Pudding  ...  190 

Marmalade  (1)  419 

Marmalade  (2)  420 

Marmalade  (3)  421 

Marmalade  Pudding  191 

Marrowfat  Peas,  with 

Poached  Eggs  384 

Mayonnaise  Sauce  302 

Meat,  To  Broil  467 

Meat  Jelly,  Restorative...  400 

Meat  Pudding  115 

Meringues  233 

Milk,  and  Sauces,  To  Boil  468 

Minced  Cold  Meat  116 

Mincemeat  (1)  192 

Mincemeat  (2)  193 

Mincemeat,  without  Suet  194 

Mock  Crab  266 

Mock  Bisque  Soup  11 

Morello  Cherries,  Brandied  469 

Mousseline  Sauce  303 

Mulligatawny  Soup  12 

Mushrooms  a la  Creme  ...  385 

Mushroom  Pie  ..  386 

Mustard  Sauce  for  Fish...  304 
Mutton,  Fresh,  Curried...  117 
Mutton,  Boned  Shoulder..  118 
Mutton,  Timbales  of  87 

Nut  Cake  349 

Nut  Crackle  422 

Oatmeal  Cream  234 

Omelet,  Cold  Meat  119 


Omelet,  Savoury  88 

Orange  Cake  (1)  350 

Orange  Cake  (2)  351 

Orange  Gin  470 

Orange  Pudding  195 

Orange  Salad  152 

Oysters,  Scalloped  34 

Oyster  Souffle  89 

Oxtail  Soup  13 

Paint,  To  Remove  from 

Glass  471 

Pancakes,  French 196 

Panoche  423 

Parkin  352 

Parkin,  Yorkshire 353 

Parsley,  To  Prepare  for 

Sauce  472 

Partridge,  Braised  136 

Paste,  Adhesive  473 

Paste  for  Polishing 

Kitchen  Range 474 

Pastry,  German  354 

Pastry,  Invalid  401 

Peel,  To  Candy 424 

Penny  Buns  355 

Peppermints  425 

Petits  Poulets  a la 

Renaissance  90 

Pheasant,  Devilled,  with 

Prunes  137 

Pickle,  Apple  426 

Pickle,  Green  Tomato 427 

Pickle,  India  428 

Pickled  Marrow  429 

Pickled  Walnuts  430 

Pigeons  a la  St.  Menerould  91 

Ping-Pong  Bonbons  431 

Pingy  Pudding 197 

Plum  Cake,  Best  356 

Plum  Pudding  198 

Plum  Pudding,  Plain  199 

Port  Wine  Sauce  for  Hare  305 

Potato  Border  153 

Potato  Chips 154 

Potato  Croquettes  155 

Potato  a la  Maitre  d’Hotel  156 

Potato  Salad 157 

Potato,  Savoury  Balls  387 

Potato  Souffle  158 


Pouding  a la  Frankfort  ...  200 
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Pouding  Praline  201 

Poulet  Cocotte  (1)  138 

Poulet  Cocotte  (2)  139 

Prawns  in  Aspic  92 

Prawn  Wriggle 35 

Prune  Basket  235 

Prune  Souffle  236 

Queen’s  Soup  14 

Railway  Pudding  357 

Raspberries,  Fresh  432 

Raspberry  Pudding  202 

Raspberry  Vinegar  433 

Ratafia  Cream  237 

Ratafia  Custard  238 

Ratafia  Pudding  203 

Red  Mullet,  Baked  36 

Red  Mullet,  Stewed  37 

Reform  Sauce  306 

Rolls,  Milk  358 

Roman  Pie  140 

Rum  Cream  239 

Russian  Cream  240 

Russian  Sandwich  359 

Russian  Toffee  434 

Ryd-Gryd  241 

Salad  Dressing  (1)  307 

Salad  Dressing  (2)  308 

Salmi  of  Chicken  or  Rabbit  141 

Salmi  of  Pigeons  93 

Salmi  of  Wild  Duck 94 

Salmis  Sauce  309 

Salmon,  Baked  38 

Salmon  Quenelles 39 

Salmon  Rechauffe  40 

Salmon,  Steamed  with 

Tartare  Sauce  41 

Sand  Cake  360 

Sardines,  Creamed  267 

Sardines,  Devilled  (1) 268 

Sardines,  Devilled^(2) 269 

Sauce  for  Oyster  Souffle...  310 

Sauce  for  Red  Mullet 311 

Sausages,  Fried  120 

Savoury,  or  Breakfast 

Dish  270 

Savoury,  Cold  271 

Savoury  Mould,  Cheap  ...  121 


Savoury  Pie  142 

Savoury  Pudding  204 

Savoury  Toast  272 

Savoy  Mould  242 

Scones,  Potato  361 

Scorched  Linen  475 

Scotch  Shortbread  362 

Seed  Cake  363 

Seed  Sponge  Cake  364 

Sherry  Sauce  312 

Siberian  Crab  Apples, 

To  Preserve  435 

Silks,  Coloured,  To  Wash  476 

Silver  Cream  477 

Sloe  Gin  478 

Smelts  42 

Snipe  Pudding  143 

Soap,  To  Cut  Quickly  479 

Sole  a la  Colbert  43 

Sole  au  Gratin  44 

Sole,  Fillets  a la  Maitre 

d’  Hot el  45 

Sole  a la  Portuguese  46 

Sole  Fillets,  Steamed  47 

Sole,  Surprise  48 

Sole  Fillets,  Vin  Blanc  ...  49 

Souffle,  Omelet 205 

Soup  a la  Hollandaise 8 

Soup  a la  Royale  15 

Spaghetti  Con  Accinghe...  273 

Spanish  Cream  243 

Spanish  Souffle  206 

Spinach  and  Boiled  Eggs  95 

Spinach  Colouring  480 

Spinach  Soup  16 

Split  Pea  Soup  17 

Sponge  Cake  365 

Sponge  Pave  207 

Sponge  Sandwich  366 

St.  George’s  Hall  Cake  ...  367 
Stains,  To  Remove  from 

Enamel  Pans  481 

Stilton  Cheese,  To  Ripen..  482 

Stock,  To  Clear  483 

Strawberry  Short  Cakes...  368 

Sugar,  To  Caramel  484 

Sugar  Crust  for  Tarts 369 

Sunburn,  To  Remove  485 

Sweetbreads  a la  Creme...  96 
Sweetbreads  for  an  Invalid  402 
Sweetbreads  a l’ltalienne  97 
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Sweetbreads  with  Oysters  98 
Swiss  Cream  244 

Tangerine  Liqueur  486 

Tangerine  Orange  Pudding  208 
Tapioca  and  Marmalade 

Pudding  209 

Tapioca  Cream  Soup  18 

Tartars  Sauce  313 

Teacakes  370 

Teacakes,  Afternoon  371 

Tenby  Cream  245 

Tin  Moulds  487 

Tomato,  Cold  Entree  99 

Tomato  Sauce  (1) 314 

Tomato  Sauce  (2) 315 

Tomato  Savoury  274 

Tomato  Soup  19 

Tomato,  Stuffed  100 

Tomato  (Salad),  Stuffed...  159 
Tomato,  To  Remove 

Acidity  488 

Treacle  Pudding  210 

Treacle  Sponge 211 

Treacle,  To  Weigh  489 

Trifle  246 

Tripe  a la  Mode  de  Caen...  101 

Trout,  Stewed  50 

Turkish  Delight  436 

Valentia  Pudding  212 


Vanilla  Sauce  316 

Veal  Cakes  122 

Veal  Cutlets  123 

Veal,  Cream  of  102 

Veal,  Fricassee  of  123a 

Vegetable  Broth  388 

Vegetable  Curry  389 

Vegetable,  Flan  of  103 

Vegetable  Marrow  Jam  ...  437 

Venison,  Ragout  of  104 

Venoise  Pudding  213 

Victoria  Cream  247 

Victoria  Soup  20 

Vinegar,  Uses  of  490 

Wakefield  Steak  124 

Welsh  Cheesecake  372 

Welsh  Rarebit  275 

West  India  Pudding  214 

Whitebait  51 

White  Sauce  for  Boiled 

Fowl  317 

White  Sauce  for  Vege- 
tables   318 

White  Soup  21 

Whole  Rice  Souffle  215 

Wine  Jelly,  Jane  Holey’s  248 

Wine  Sauce  319 

Winter  Cordial  for  Singers  491 

Yorkshire  Pudding  216 
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